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FOAMGLAS 





the cellular, stay-dry insulation 


Wet insulation is no insulation... 


Prove to yourself that FOAMGLAS stays dry! 


Send for a sample and test it! 


Moisture conducts heat! When an 
insulation begins to absorb mois- 
ture, its efficiency nosedives. It’s no 
longer an insulation. 

That can’t happen to FOAM- 
GLAS. Every block of this unique 
insulating material is composed of 
millions of hermetically sealed glass 
cells. Each cell is an individual in- 
sulating unit . . . and each is water- 
tight. Water and vapor are sealed 
out to insure constant insulating 
effectiveness. 


In a few minutes, in your own 
office, you can prove to yourself 
that FOAMGLAS stays dry. Send 
today for a free sample and direc- 
tions for simple ‘“‘desk top tests” 
you can perform, as illustrated on 
this page. You'll soon see why it 
pays to insulate floors, walls, ceil- 
ings, roofs, piping and equipment 
with FOAMGLAS. You’re assured 
constant, long-lasting insulating effi- 
ciency without the headache and 
expense of insulation replacement. 


Pittsburgh Corning Corporation 


Dept. FP-87, One Gateway Center, Pittsburgh 22, Pa. 


in Canada: 57 Bloor Street West, Toronto, Ontario 
enrresuneu| © 


also manufacturers of PC Giass Biocks 





STAYS DRY -—Here’s how you can prove to yourself 
that FOAMGLAS does stay dry. Cut a piece from a 
FOAMGLAS sample. Place it in water. Note how its 
hermetically sealed glass cells keep it afloat. Weight it 
down for days, weeks or longer if you like. Remove 
the weight and it bobs back to the surface. . . proof 
that the sealed cells have absorbed no water—still 


have their original insulating efficiency. 


Ke : soils 


Inorganic and incombustible Lightweight 


When inquiring check 4971 opposite last page 
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New Product Development 


What do people like and how 
can the businessman determine this? 
These are questions which were 
discussed by many experts at the 
third of a series of four symposia 
sponsored by the Flavor Laboratory 
of Arthur D. Little, Inc. 

In summing up the third sympo- 
sium, G. R. Detlefsen, Director of 
Commercial Research & Develop- 
ment for Pillsbury Mills, Inc., 
pointed out that much new product 
development falls in the evolutionary 
category, that is, a broadening of 
product lines. This kind of develop- 
ment is both desirable and necessary 
from the point of view of offering 
the consumer variety as well as 
strengthening a company’s competi- 
tive position. 

However, the point of diminishing 
returns is reached very rapidly in 
this type of new product develop- 
ment. Consequently, any company 
that wishes to maintain a vigorous 
and effective new products develop- 
ment program must provide organi- 
zationally for the growth of revolu- 
tionary as opposed to evolutionary 
new product ideas. 

This is the reason that Pillsbury 
has moved toward organization of 
new product idea functions outside 
the normal research function that 
is otherwise responsible for evolu- 
tionary new products. Only if people 
are assigned the responsibility for 
breaking away from the company’s 
traditional product patterns can you 
expect to get results in totally new 
fields. 

For Detlefsen’s account of how 
this organization for new products 
actually works, see his article be- 
ginning on page 24. 
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Deaerators Remove Harmful Oxygen 


OTHER FMC TOMATO EQUIPMENT: 


Flood Washers + Peeling & Inspection 
Tables + Juice, Paste & Puree Fillers - 
Vertical Screw Presses + Scalders + Juice 
Extractors « Fillers (Juices, pastes, purees) 
¢, Heating Coils & Stainless Steel Tanks 
FMC “‘Sterilmatic’’® Continuous Pressure 
Cookers & Coolers » Atmospheric Cookers 
& Coolers + Low Pressure Lines - Flash 
Pasteurizers 


Matched, Complete-Line Equipment 


MAKES A BIG DIFFERENCE 
IN TOMATO PROCESSING! 


Continuou Thorough Washing, Sorting & Scalding 


Uniform Chopping at 25 tons per hour 


Here’s what it means to have well-matched FMC tomato equipment: each 

highly specialized piece complements the rest —in basic design, space 

requirements, construction, capacity, speed and ease of operation. With 

an “all-FMC” plant there won’t be a misfit in the line. Most important, the 

quality of your pack will show the difference. Details on all items sent 
_ gladly on request, or call your nearest FMC representative. 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. © EASTERN: HOOPESTON, ILL. 


inquiring check 4972 opposite last page 
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They'll GO FARTHER with 


VORS with Other Natural Flavors 


Fruitier, more natural effects 
Richer tasting 

Better aroma 

Standardized strength 

Less costly 

Nine delicious flavors 
sinidaalprieihianaiamatiiseeaeipiainieanistbismsisene 
REMEMBER: 

Your product is ONLY as good as its FLAVOR! 


FRITZSC 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


BRANCH OFFICES and *STOCKS: Aslanta, Georgia, Boston, Massachusetts, *Chicago, Ulinois, Cincinnati, 
Obio, *Los Angeles, California, Philadelpbin; Pennsylvania, San Francisco, California, St. Louis, Missouri, 


reeenseD 


FRITZSCHE ...A FIRST NAME 
IN FLAVORS SINCE 1871 


Montreal and *Tovonto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 


When inquiring check 4973 opposite last page 
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Over 35,000 Circulation in the 
Food Processing Industries 


Bakery Products 
Beverages, Alcoholic and 
Non-alcoholic 
Canned, Preserved and 
Dehydrated Foods 
Confectionery and Chocolate 
Products 
Dairy Products — 
Milk, Ice Cream, Butter 
Frozen Foods 
Grain Products — 
Flour, Cereals, Meals, Starches, etc. 
Meat and Meat Products 
Sugar and Syrups 
Allied Lines — 
Flavors, Pickles, Vinegar, 
Gelatin, Oils and Fats, etc. 
Consultants 
Food Equipment Manufacturers 


Subscriptions 


Qualified-Reader Subscriptions are 
accepted from selected management 
and technical Key-men in the food 
industries without charge. To apply 
for a qualified-reader subscription 
fill in and mail the request-qualif- 
cation form opposite last page. 


Other subscriptions — from “non- 
qualified” persons (those who are 
not key processing men in the food 
industries) — are accepted at $1.00 
the copy, or $10.00 the year. Such 
subscriptions are not counted as “in- 
dustry circulation” on BPA audit 
reports. Accepted as controlled cir- 
culation publication at Mendota, Ill. 
Publication office: 1501 W. Wash- 
ington Rd., Mendota, Ill. Address 
all correspondence to Editorial and 
Executive offices, 111 E. Delaware 
Pl., Chicago 11, Ill. 


Copyright 1957 
by Putman Publishing Company 


Printed in the United States 
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terse vital editorial 
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high visibility format 

quality readership 


more reader action 
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Not a thin spot anywhere! 


Rheem engineers check uniformity of linings with super-sensitive film thickness gage. j 


New Rheem Centrifugal Spray Process gives you a 


completely uniform lining...drum after drum after drum! 


It’s been checked out again and again in 
Rheem laboratories. It’s been proved time 
after time on rough and tumble test-trips 
in the field. 

When a drum lining is applied by the new 
Rheem Centrifugal Spray Process, all sur- 
face areas are—and stay—completely and 
uniformly coated! And that goes for any 
new Rheem drum lining you put under the 
gage too. For this new process is so fully 
automatic, linings can’t vary from one drum 
to the next, one day to the next. 

Indeed, Centrifugal Spraying is a vast 
improvement over all other lining methods. 
It uses no air, thus eliminating grease, dust, 
and dirt—a major problem with linings ap- 
plied by the conventional system. 





YOU CAN RELY ON ? 


It eliminates pinholes and blisters. It 
eliminates chance for human error. And 
Centrifugal Spraying—teamed with the new 
Rheem vertical oven — makes possible a cur- 
ing job never before equaled! 

Remember —only the new Rheem Centrif- 
ugal Spray Process gives you: (1) Uniform 
lining thickness—controlled to within .1 of 
a mil. (2) Uniform viscosity of lining mate- 
rials with lower solvent content. (3) Uni- 
form application. There’s no air turbulence 
because there’s no air used in the spray and 
no drum rotation. Spray always travels the 
same distance to coat all surfaces. (4) Uni- 
form curing—thanks to vertical, 3-stage 
ovens with controlled air flow and tem- 
peratures. 


z 








oa 


New Centrifugal Sprayer spins off a con- 
tinuous curtain of finely atomized lining 
material at a controlled, uniform rate. 





WORLD'S LARGEST MAKER OF STEEL SHIPPING CONTAINERS fi 


For full details write: Rheem Manufacturing Co. 
‘Container Division, 1701 Edgar Road, Linden, N. J. 


Plants and Sales Offices: Richmond and South Gate, Calif. « Chicago + Linden, N.J. « New York « Houston + New Orleans * Sparrows Pt., Md 


When inquiring check 4974 opposite last page 
/ 
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speeds food handling 
at TERMINAL! 


Ce THE BAKER-RAULANG COMPANY 
Sak CPN AM Ly MO gO, 
___ es (2 
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Hie 1221 WEST 2072 
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Food handling is one of the many uses for 
this compact, sturdy and highly maneu- 
verable electric fork truck. It is the latest 
addition to the famous Baker “FT” family 
from 2,000 to 7,000-lb. capacities. 


The Baker FTD-20 combines smooth, 
economical and clean battery power with 
proven Baker design engineering and rug- 
ged heavy-duty construction, to give you 
the outstanding buy in the 2,000-Ib. class. 
Features include: Hydraulic self energiz- 
ing, self equalizing, self adjusting service 
brakes, plus independent seat controlled 
parking brake, plus dynamic braking; 
“human engineering” principles for maxi- 
mum safety and operator comfort; 132-inch 
maximum lift; 10° tilt forward and back; 
68-inch turning radius—operates in 60-inch 
minimum intersecting aisles . . . and many 
others. For the complete story, write for 
Bulletin 1317. 
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For 

more information 
on product at 
left, specify 4975 
see information 
request blank 


opposite last page. 
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THIS MONTH’S COVER 


PROGRESS AND TRENDS 
Paul S. Gerot, President of Pillsbury is 


justly proud of his company’s spectacular 
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SANNERS AND CAN MAKERS 
THE WORLD OVER 


ARE SWINGING TO 


ANGELUS 


CAN CLOSING MACHINES 


Through simplified design, ease of operation, ruggedness, and 
a wide range of accessories designed for quick low cost change 
over, Angelus Can Closing Machines give you these 

essentials for more efficient operation— LOWER FIRST COST — 
LOWER MAINTENANCE—HIGHER PRODUCTION. The complete 
line of Angelus seamers with their wide range of accessories 
meet every round can closing requirement for any type 

of product, liquid or solid, from 30 up to 500 cans per minute. 
Angelus, with over 45 years of specialized experience, is 

the nation’s only manufacturer exclusively producing 
automatic round can closing machines. 














Write today for complete 
details. Specify products, 
can dimensions and your 
capacity requirements. 


TMGELUS 


Sanitary Can Machine Company 


When inquiring check 4976 opposite last page 











food regulations 





22 Food Groups Meet to Guide 


Future Congressional Action 


Discuss means to unite producers, develop ‘self-help’ 
programs, lessen dependence on government 


Processor executives will want to watch efforts of commod- 
ity groups in the food production field to get together for mutual 
support on Capitol Hill. Plans include efforts to repair present 
farm bloc disunity, and to develop “self-help” programs that may 
lessen future dependence upon government. 

Plans are now under way, say leaders of the National Milk 


Producers Federation, spark- 
plug of the movement, “under 
which producers would fi- 
nance their own  industry- 
wide programs including 
farmer-control over expanded 
production, research, adver- 
tising, and marketing devel- 
opment”. 

At a meeting in Washington 
on Aug. 6-7 of commodity 
leaders representing virtually 
all food products, it was de- 
cided (1) to further develop 





legislative programs for each 
commodity, and (2) to try and 
put them together in one large 
omnibus bill to be introduced 
on Capitol Hill next year. 
Commodity organizations 
invited to the session were: 
National Milk Producers Fed- 
eration, National Association 
of Wheat Growers, National 
Federation of Grain Coopera- 
tives, National Swine Growers 
Council, National Potato 
Council, Vegetable -Growers 
Association of America, 
United Fresh Fruit & Vege- 
table Association, American 
Rice Growers Cooperative As- 
sociation, National Turkey 
Federation, U. S. Poultry & 





Egg Association, American 
Soybean Association, National 
Wool Growers Association, 
Grain Sorghum Producers As- 
sociation, the National Beef 
Council, American Seed Trade 
Association, International Ap- 
ple Association, Inc., Old Cot- 
ton Belt Association of Texas, 
U. S. Beet Sugar Association, 
Cooperative Cottonseed & 
Soybean Crushers, American 
Tung Oil Association, Asso- 
ciation of Virginia Peanut & 
Hog Growers, and the Texas 
& Southwest Cattle Growers 
Association. 


Weights & Measures 
meeting recommends four 
changes for food products 


Important recommendations 
made at the 42nd National 
Conference on Weights & 
Measures included these: 
(1) that States require fruits 
and vegetables be packed in 
paper cartons marked in terms 
of weight, measure, or nu- 
merical weight; 

(2) that States discourage or 
prohibit sales of cooked poul- 
try by the piece and require 
that net weight of both stuff- 
ing and bird be shown on 
stuffed poultry; 

(3) that hundredweight be 
made basic unit of measure in 
sale of grains, instead of the 
bushel which varies in weight; 
(4) that the problem of short 
weights of fresh-frozen halibut 
should be called to the atten- 
tion of all weights and meas- 
ures officials. 
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Dirksen clause retains 
USDA authority on meats, 
closes legal loopholes 


Issue of which agency — the 
USDA or FTC — should have 
jurisdiction over trade prac- 
tices in the meat packing in- 
dustry had not been decided 
as we want to press. Chances 
appeared to be diminishing 
that legislation introduced by 
Sens. O’Mahoney (D. Wyo.) 
and Watkins (R. Utah) would 
pass yet this year (see article 
beginning page 28 for details 
of this controversy). 

White House aides to the 
President, meantime, have in- 

dicated sup- 
port for an 
amendment by 
Sen. Dirksen 
(R. Ill.). The 
Dirk 6 <¢ h 
amendment 
would keep 
government supervision of 
packers in the USDA, but 
close a loophole in the present 
Packers & Stockyards Act 
which permits chain stores to 
qualify as meat packers, thus 
avoiding FTC jurisdiction. 


FDA may set up 
‘dean corn’ program 


Eventual sanitation regula- 
tion of all grains used in hu- 
man food is being sought by 
the Food & Drug Administra- 
tion, officials tell us. Right 
now they are talking up a 
“clean corn” program to go 
along with present rules on 
wheat Wheat standards, 
meantime, have been tight- 
ened up again. Now subject 
to seizure are carlots of wheat 
that contain one or more rat 
pellet per liquid pint of grain, 
or 1% or more of insect-dam- 
aged kernels. 


Margarine bill receives 
Navy support 


Navy spokesmen, testifying 
on Capitol Hill recently, gave 
their support to a bill which 
Would allow oleomargarine as 
well as butter to be served in 

(Continued on next page) 
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WESCODYNE cleans as it disintects. 


for less than two cents a gallon 


LARGEST COMPANY OF ITS KIND IN THE WORLD g 


Ow 


WES 


WESCODYNE is a completely new detergent-germicide that 
contains amazing ““Tamed Iodine”®. Increases germicidal 
capacity three to four times and offers a much wider range of 
effectiveness than solutions containing chlorine, cresylics, 
phenolics or quaternaries. 


WESCODYNE is also an excellent detergent as well as a powerful sanitizer and 
disinfectant. Provides fast cleaning action as it disinfects. A time and labor saver. 


... all at a cost of less than 2¢ a gallon at use dilution! 


WESCODYNE is nontoxic, nonstaining and nonirritating to the skin when used 
as directed. Further, it contains an exclusive “built-in” safety feature. In use, its 
amber color guarantees the presence of germicidal activity. When this color 
disappears, a fresh solution must be used. You’re always sure of germicidal action! 


WESCODYNE is used by leading hospitals throughout the U.S.A. Complies with 
U.S. Public Health Service recommendations. Leaves no odor. Recommended 
for almost any sanitizing or disinfecting procedure. Interested? Send the coupon. 


WEST DISINFECTING COMPANY, 42-16 West Street, Long Island City 1, N. Y. 
Branches in principal cities * In Canada: 5621-23 Casgrain Ave., Montreal 


Please send full information on Wescodyne. 
Please have a West representative telephone for an appointment. 
DISINFECTING 
Mail this coupon with your letterhead to Dept. 23 


When inquiring check 4977 opposite last page 
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Do your products’ looks 


& ‘ 





Give them appetizing sparkle 
with fast, low-cost Celite filtration 


How GOOD does it taste? How good 
does it look? It’s all the same to the 
busy supermarket shopper. That’s 
why so many processors of fruit 
juices, jellies, cooking and salad oils, 
syrups and other liquid products 
are now using Celite* diatomite 
filtration. 


Celite removes the finest sus- 
pended solids . . . actually polishes 


your products to a dazzling clarity 
... gives them the looks that sell more 
shoppers. And it does all this with a 
minimum of trouble and cost. . . pro- 
viding almost automatic operation 
at fastest flow rates when used with 
any standard pressure filter. Of 
course, Celite never affects the most 
delicate flavors. 


Celite also gives you important ad- 


vantages over other diatomites. Its 
lower wet density means greater fil- 
ter surface coverage and its higher 
uniformity provides more consistent 
results. Get the full story from your 
nearby Celite engineer or write Johns- 
Manville, Box 14, New York 16, N. Y. 
In Canada, 565 Lakeshore Road 
East, Port Credit, Ontario. 


*Celite is Johns-Manville’s registered trade 
mark for its diatomaceous silica product 


§7¥\ Johns-Manville CELITE 


we O24! diatomite filter aids 


When inquiring check 4978 opposite last page 


food regulations 


(Continued from preceding page) 


Navy rations. The legislation, 
HR 912, introduced by Rep, 
Rivers of South Carolina, 
would make way for savings 
to the government of about $1 
million annually, the Navy 
testified. , 

The bill has been approved 
by the House Armed Services 
committee and gone to the 
floor for action. 


USDA GRADE STANDARDS 


Apple Butter: Revised 
standards became effective 
Aug. 5. Main change is provi- 
sion for a means of evaluating 
color. Revised standards also 
include amended standards for 
fruit butter issued by the 
FDA, and establish a proce- 
dure for observing the prod- 
uct for defects. 

Peppers: Standards for fro- 
zen sweet peppers were 
amended, effective July 29, es- 
tablishing excessive seeds, 
core, and stem material as de- 
fects. It is “good commercial 
practice”, officials commented, 


. “to remove nearly all this ma- 


terial in packing the product’. 


FDA STANDARDS 


Orange Juice: An order still 
appears to be some time off 
for a definition and standard 
of identity for orange juice 
for processing; for canned 
juice; the concentrated prod- 
uct; and sweetened concen- 
trated juice. Time for com- 
ment was extended to Aug. 16 
on petition of the National As- 
sociation of Frozen Food 
Packers and government offi- 
cials. 

Canned Fruit: Officials re- 
port “considerable and varied 
comment” on the petition of 
the National Canners Associa- 
tion for changes in stan 
to allow use of artificial 
sweeteners in the following 
canned fruits; apricots, cher- 
ries, figs, fruit cocktail, peach- 
es, and pears. The government 
maintains that artificial sweet- 
eners change the nature of 
the product. When _ there 
might be a decision on the 
petition was in considerable 
doubt at press time. 
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EW TEKNIKAN 


Here’s what it is...Teknikan is a dry Sweet Dairy 
Whey at special fat levels, that has been processed for 
the food industry by exclusive manufacturing methods. 
It gives you that special dairy solids flavor which is one 
of the “‘most wanted” in many food products today. 
Your product, containing Teknikan, will retain its de- 
sirable flavor and aroma longer. 


Here’s what it does 
1. Teknikan when used in margarine, produces a su- 
perior dairy spread flavor. 


2. Teknikan gives chocolate that well-known rich prod- 
uct flavor. 


# 


3. Teknikan assures you of sharper, more delicious 
spaghetti and macaroni dinners. 


4. Teknikan brings out the sharp, wonderful flavor of 
powdered cheeses. 


5. Teknikan adds a more mouth-watering natural dairy 
flavor to cakes, rolls and biscuits. 


Only the highest quality special Sweet Dairy Whey is 
used in the manufacture of new Teknikan. Try it today 
...it’s economical...get the flavor you desire by merely 
using varied concentrations. 


For additional information and working samples (be sure to state product 
application); please write our Technical Service Department 119. 








from a handful to a carload... 





offers you 


complete wire cloth 
fabrication facilities 


From giant retaining screens for catalysts or filter media to small 
strainer assemblies for Diesel engines, fabrication of wire cloth 
parts to a wide variety of demands is a daily operation at Cam- 
bridge. Whatever your needs . . . filter leaves, strainers, sizing 
screens, retaining screens . . . you can rely on Cambridge for 
quality and prompt service. We’ll work from your prints or draw 


up prints for your approval. 


iF YOU BUY WIRE CLOTH IN BULK, 
we can give you immediate delivery from 
stock on large or small orders from the most 
frequently used types of cloths .. . from the 
finest to the coarsest mesh. 


Accurate mesh count and uniform mesh size are 
assured by individual loom operation and 
careful inspection just before shipment. 







WOVEN WIRE Be WIRE 
CONVEYOR CLOTH 


BELTS , FABRICATIONS 


OFFICES 


Let us quote on your next order 
for wire cloth. Call your Cam- 
bridge Field Engineer—he's listed 
under “Wire Cloth” in your 
classified telephone book. Or, 
write direct for FREE 
90-PAGE CATALOG 
and stock list giving 
full range of wire 
cloth available. De- 
scribes fabrication fa- 
cilities and gives use- 
ful metallurgical data. 





The Cambridge Wire Cloth Company 


DEPARTMENT H, 
CAMBRIDGE 8, 
MARYLAND 


IN PRINCIPAL INDUSTRIAL CITIES 


When inquiring check 4980 opposite last page 
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Comments from readers should 
be addressed to: The Editor, 


FOOD PROCESSING 


111 E. Delaware Pl., Chicago 11, 
Illinois 


New Executive Size 


Chicago, Ill—I am extremely 
pleased with the new size publica- 
tion. It is my belief that it is 
easier to handle, easier to read, 
and easier to store. 

FRANK E. TRAGER 


General Manager 
American Molasses Company 


® Typical is the comment of 
Mr. Trager about our new 
“Executive size”. See page 60 
for the Publisher’s statement 
about this size. —EpIToR 


P. S. Congratulations to 
Frank Trager on his new ap- 
pointment at American Mo- 
lasses (see page 16, Plants, 
Companies, Personalities). 


Radiation Preservation of Foods 


Amherst, Mass.—With reference 
to the fine presentation on the 
status of radiation preservation of 
foods in your June issue, I wonder 
why the first, more positive, para- 
graph on radiation effects on 
meats and fish was completely 
ignored in the boxed-in “high- 
lights”? Does this step reflect the 
Editor’s implied doubts or scepti- 
cism? 


C. ISAAC CAMBER 


Dept. of Food Technology 
University of Massachusetts 


@ No, it was an oversight .. . 
we are extremely embarrassed. 
Nevertheless, we are glad 
Reader Camber “caught” our 
oversight. —EDITOR 


Cut Food Fats Now 


Omaha, Nebr.—We have 
checked our approach with some 
of the leading research scientists 
in the country. Although these 
men will not write a letter in- 
dorsing Roberts’ products, they 
go right down the line with us in 
what we are trying to do. In fact, 


letters from readers 





they contend that what they are 
doing must be carried to the pub. 
lic if it is to, be productive of re. 
sults. 

J. GORDON ROBERTS 


_ _ President 
Roberts Dairy Company 


@ Mr. Roberts’ approach on 
cutting fats in foods was pre- 
sented in the July issue of 
Foop PROCESSING. —Eprtor 


Unshackle the Improvement of 
Food Products 


Hoboken, N.J.—In the June is- 
sue there was an important article 
by M. F. Markel on changing the 
Food Standards of Identity, which 
is available in reprint form. Will 
you please send the above reprint 
to me? 


JOHN H. NAIR 


Ass’t Director of Research 
Thomas J. Lipton, Inc. 


® Reprints of this article have 
been delayed until we can 
incorporate in the reprint not 
only comments of many lead- 
ers of the food industry (see 
page 38) but also another 
article in which Mr. Markel 
defines specifically how his 
proposal can be realistically 
achieved. Reprints will then 
be sent to Mr. Nair as well as 
the many others who request 
them. — EDITOR 


New-formula Frozen Candies 


Philadelphia, Pa.—I would like 
to congratulate you on your & 
cellent presentation (Knechtel’s at 
ticle, pg 31, July issue) which 

know will be a great help to oul 
industry. The candy industry, ° 

inating in the kitchen, is only 20¥ 
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being graduated to the ranks of 
food technology and using the 
services of competent food tech- 
nologists. Like in all food indus- 
tries, this change is extremely 
gradual and ancient prejudices are 
hard to break. Publication of 
papers by men of the type of Herb 
Knechtel, who has a scientific and 
practical background, is greatly 
aiding the changeover from kitch- 
en art to laboratory science. 

We of the PMCA thought, 
twelve years ago, that the best way 
to help our industry was to give 
the platform to outstanding men 
in the food and candy industry 
and let them teach those who were 
endowed with the operation of 
their factories and equipment used 
every day. 

I hope FOOD PROCESSING 
will continue to publish papers, 
such as this one by Herb Knechtel, 
which surely will help revitalize 
the candy industry. 


HANS F. DRESEL 


Conference Chairman 
Pennsylvania Manufacturing 
Confectioners’ Assn. 


New Orleans, La.—Mr. Knech- 
tel’s new-formula frozen candies 
(see photo facing page) and his 
concept of their promotion and 
marketing certainly offer great 
promise for improving the com- 
petitive status of candy. 

He proposes to break com- 
pletely from the traditional pat- 
terns of candy production and dis- 
tribution that have made it a “sea- 
sonal” food item, lagging behind 
its most direct competitors in con- 
sumer acceptance and per capita 
sales. This should be a bold in- 
vasion of new territory into which 
the candy market can expand un- 
hindered by seasonal conditions, 
without necessarily displacing es- 
tablished volume of regular candy 
lines. It may even change the 
buyer attitude toward candy as 
food and so enhance consumer 
acceptance of candies in general 
that all lines will be in greater de- 
mand. This will surely follow if 
the quality of conventional items 
reaching consumers is improved 
by formulation and processing to 
impart maximum shelf-life, by 
Proper packaging, and by better 
storage and handling practices. 

Knowing Herb Knechtel as well 
a8 we do through his interest over 
the years in the cooperative re- 
search of National Confectioners 
Assn. and USDA at the Southern 
Regional Research Laboratory, we 
are certain that his ideas have 

developed carefully and 
thoroughly proven before they 
Were advocated. His consideration 
of the “pros” and “cons” is ample 
evidence of this thoroughness. 
Tradition-bound candy manufac- 
turers generally have been too 
Prone. to view only the “cons” of 
any proposed changes; this in- 
hovation, for which “pros” far 
outweigh the “cons”, deserves to 


(Continued on next page) 
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Cut your piping costs with 
CRANE 


corrosion-resistant valves 
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Crane trunnion-mounted split- 
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tribution. Minimizes galling, seizing. 
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Are your alloy valve replacement costs too 
high? Do you have trouble preventing 
product contamination? 

Thousands of processors who must handle 
and control the flow of corrosive fluids in 
production have solved these problems 
effectively with Crane alloy valves—18-8 
SMo stainless steel and Craneloy 20. 


These valves, in addition to providing, 


high resistance to corrosion and protection 


Swing check Y-pattern 
Seating surfaces can be reground 
with valve in fine. Screwed cap 
Peas tp Met ee ae 
Ree gpm tt Timea lie 





from product contamination, also have 
construction and operating features that 
are unequaled in cutting maintenance and 
installation costs. 

For complete information about Crane 
alloy valves for processing industries— 
application recommendations, materials, 
sizes, ends available, and companion fit- 
tings—write to the address below, or 
ask your Crane Representative. 


bre: el Gately 
Stem connection in globe and angle 
valves permits the disc to swivel 
freely on contact with seating sur- 
face. Minimizes galling, seizing. 





Send for 
Circular 2080 today. 


CRAN E VALVES & FITTINGS 


PIPE ¢« PLUMBING e 


KITCHENS @e 


HEATING @ 


AIR CONDITIONING 


Since 1855—Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 


When inquiring check 4981 opposite last page 
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It’s easier to solve 
your conveying problems 
with 













DIAMOND Conveyor Chain’s high op- 
erating efficiency, precision and versatility 
make it ideal for conveying and automated 
operations of all types. 


Conveying and synchronizing problems— 
such as automatic assembly, filling, packag- 
ing and folding—are speedily solved by 
DIAMOND Chain’s uniform pitch and 
smooth action. A wide range of extended 
pins and attachments permits almost any 
interval or sequence set-up desired. 


For conveying, lifting and transporting — 
DIAMOND'S toughness, efficiency and 
long service life help reduce operating and 
service costs, minimize maintenance. 


Where corrosion or product contamination 
is a problem—DIAMOND Stainless Steel 


Conveyor Chain supplies the answer. 





STRAIGHT ATTACHMENT —one side 





BENT ATTACHMENT—both sides 
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(Continued from preceding page) 











be carried through energetically 
and soundly on the weight of 
advantages for the good of f 
industry. J 
The emphasis upon top qua 
and formulation and producti a 
of candies designed specifically 
provide that quality in froze, 
form, appeal to us as particular 
merits of this development. fp 
this way it goes far beyond the 
use of frozen storage to preserve 
conventional candies for distribp. 
tion in established channels, 
The potential utilization of a 
wide variety of agricultural com. 
modities in an expanded 
market is of vital concern to us ip 
the Department of Agriculture, 
This step forward must be the 
forerunner of more breaking with 
tradition and exploration of other 
new promotion and marketi 
areas to raise per capita consump. 
tion that has been virtually static, 
Comparison of 17.4 lb consumed 
in 1956 with only 13 Ib in 1932 
is not as disturbing as the more 
recent trend reported at the last 
NCA convention and shown in 
accompanying drawing. 
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Percentage increase in 
capita sales, comparing b 
with base period 1937-4 . 
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The new-formula frozen ¢ 
developed by Mr. Knechtel, 
fectively promoted and marketél 
widely in new outlets as he pir 
poses, will do much to overcom 
the disparity between candy @ 
its rivals for the consume 
dollars. 
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L. F. MAR 
Head, Sugarcane Prod @ 
USDA Southern Uti 
Research and Developme 





















Laboratory 
BENT ATTACHMENT —one side @ Your nearby DIAMOND Distributor can supply all types e Additional comments 
of conveyor chains and sprockets, plus expert engineering readers, pro and con, on@ 
assistance to solve special conveying problems. tradition-breaking aspects | 
Look under “Chains” or “Chains, Roller” in the YELLOW Mr. Knechtel’s philosophy 0% 
PAGES ... or write to factory for Conveyor Catalog increasing candy sales, will) 
EXTENDED PIN—one side and name of your nearest Distributor. carried in the next issue. : 
DIAMOND ae CHAIN COMPANY, INC. 
402 KENTUCKY AVENUE, INDIANAPOLIS 7, INDIANA 
Offices and Distributors in All Principal Cities For more information of 





When inquiring check 4982 opposite last page 





product at right, specify 4983} 
- . see information request} 
blank opposite last page. 
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CERTIFIED FOOD 





Red Seal . . . ultimate in brilliance and 
purity ...a complete range of colors 
for every purpose, unexcelled in quality 
and uniformity. 


WARNER-JENKINSON MFG. CO. 

Manufacturers of Certified Food Colors, Vanillas, Extracts, Flavors 

2526 BALDWIN ST. ST. LOUIS 6, MO. 
West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 
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R. C. Wagner 


R. C. Wagner, president of 
Clinton Corn Processing Co., 
Clinton, Iowa, division of 
Standard Brands, welcomed 
2,000 visitors to the June 22 


E. Robert Kinney, vice 
president in charge of Cana- 
dian plant operations, was 
elected executive vice presi- 
dent and general manager of 
Gorton’s of Gloucester, Inc., 
Gloucester, Mass. 


Lyle C. Roll, 
elected _presi- 
dent and gen- 
eral manager 
of the Kellogg 
Co, Battle 
Creek, Mich., 
on June 3, 
succeeds W. H. 
Vanderploeg, 
president since 1939, who died 
May 28. 





Lyle C. Roll 


Jay G. Neubauer is new 
Central Regional Vice Presi- 
dent for Beatrice Foods Co., 
Chicago. Louis Komminsk, 
manager of the _ Indiana- 
Southern Ohio District, has 
been elected vice president. 


James F. 
Hale, newly 
elected board 
chairman of 
the Research 
and _ Develop- 
ment Associ- 
ates, has been 
appointed tech- 
nical director 
at Borden Food Products 
Company’s new Research 
Centre in Syracuse, N. Y. 
Donald E. Mook has_ been 
named director of research. 





James F. Hale 


New $1,000,000 Clinton laboratory 

















opening of Clinton’s $1 million 
Research Center. Laboratory’s 
staff of 60 scientists is ex- 
pected to double next three 
years. 


William C. 
Jakes, former- 
ly assistant to 
the president, 
is the newly 
elected _presi- 
dent of Curtiss 
Candy Co.,, 
Chicago. Also William Jakes 
elected were: James M. De- 
laney, board chairman; John 
C. Otto, vice president in 
charge of production division; 
and Richard F. Lindquist, vice 
president in charge of finance 
and administrative division. 





Wm. M. Allin is new Con- 
tinental Can Co. vice presi- 
dent in charge of the Con- 
tainerboard and Kraft Paper 
Division. 


Freeman Industries, Inc., 
Tuckahoe, N.Y., announces 
appointment of Paul G. Free- 
man as vice president. 


Roy L. Rollins, A. E. Staley 
Mfg. Co. personnel and labor 
relations manager, was elected 
a vice president. 


Southland Frozen Foods, 
Inc., has appointed Walter S. 
Barlow director of quality 
control and product research. 


Roy K. Kelley, since 1954 
board chairman of Nabisco 
Foods, Ltd., has succeeded 
William F. Redfield, retired, 
as president of Dromedary Di- 
vision of National Biscuit Co. 


plants companies 
personalities 





Geo. W. Heinzinger has 


been elected sales vice presi- 
dent of G. Krueger Brewing 


Co., Newark, N.J. 








Gardner Barker has been 
appointed executive vice pres- 
ident of Thomas J. Lipton, 
Inc., Hoboken, N.J. 


Earl V. Wise, 
Jr., former ex- 
ecutive vice 
president, was 
elected _presi- 
dent of Wise 
Potato Chip 
Co., Berwick, 
Pa., succeeding 
Earl V. Wise, 
Sr., founder and former presi- 
dent, who was named board 
chairman. 





Earl Wise, Jr. 


Mandall Kaplan is new vice 
president in charge of sales 
and a director of Kitchens of 
Sara Lee, Inc., Chicago. 


Harold W. Souther, vice 
president of Libby, McNeill & 
Libby, has been elected a di- 
rector. 


One-hundredth anniversary 
of dairy industry founding was 
marked May 23 by ceremonies 
in Torrington, Conn., site of 
Gail Borden’s first milk con- 
densery. Inspecting commem- 
orative plaque are, from left: 





Harold W. Comfort, president, 
Borden Co.; John Munsell Ul- 
rich, great-grandson of Gail 
Borden; Leslie Ann Nagel, a 
great - great - great - grand- 
daughter; and Donald Mat- 
thews, director, Connecticut 
State Park and Forest Com- 
mission. 
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New corporate symbol of 
Corn Products Refining Co. is 
accepted by William T. Brady, 
left, president of Corn Prod- 
ucts, from Harley Earl, indus- 
trial designer. Emblem carries 





calligraphic “CP” in red with- 
in circular golden yellow 
frame symbolizing a _ cross- 
section of corn. 


EXPANSIONS-MERGERS 


Quaker Oats Co. has pur- 
chased Wolfbrand Products, 
chili and tamale processors, 
Corsicana, Texas . . . Ideal 
Macaroni Co., Cleveland has 
merged with Prince Macaroni 
Co., Lowell, Mass., and New 
York. 


Completion of remodeling 
projects at its poultry-proc- 
essing plants in Berryville, 
Arkansas, and Nebraska City, 
Nebr., and discontinuance of 
its egg division activities was 
announced by Ocoma Foods 
Co. Omaha, subsidiary of 
Consolidated Foods Corp. 


New home of Griffith Lab- 
oratories, Inc., at Union, N. J., 
will house manufacturing, 





varehouse, and office facili- 
les. The building of 60,000 sq 
t will be situated on an 8- 
cre tract. The new plant is 
Wice the size of present 
uilding at Newark. 
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".. most versatile, big 
° Above — 
volume production system" Merehouse Mill 


Model SS-25 


. .. this Morehouse Mill-Cowles Dissolver production record 
can show you the way to greater profits. Read the pointed remarks Cowles Dissolver 


Right — 





Unit 10D 


orm " 
COWLES ~- 


Write today for 
complete details 


Morehouse-Cowles, Inc. 


above by a prominent processor of flavoring extracts. 





WHAT CAN YOU EXPECT OF THESE MACHINES? 


From your Morehouse Mill — four times the speed for grinding meats, 
fruits, — butter, vegetables and similar products. Complete control 
of grind size — no contamination — more uniform, stable end-product. 


From your Cowles Dissolver — faster production, improved quality, 
higher yield, lower power consumption — up to 2% times the speed 






for ultimate dispersion on liquid-liquid, gas-liquid or solid-liquid products: 

foods, beverages, condiments, drugs, pharmaceuticals. . iat he 
From your Morehouse and Cowles TEAM — up to 10 times the Distributors in 
production volume of ordinary machines. Principal Cities 

LET US PROVE IT IN YOUR PLANT—AT OUR RISKI 5710 


When inquiring check 4984 opposite last page 
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SHEFTENE’ 
CONCENTRATED 
MILK PROTEINS 


For Multiple Amino Acid Supplementation of 


BAKERY PRODUCTS 
FLOUR + CEREALS 
INFANT FOODS 
GERIATRIC DIETS 





















Rich in LYSINE 
AND WITH ALL 










ESSENTIAL 







AMINO ACIDS 
IN PROPER BALANCE 


SHEFTENE Milk Proteins added to your food products 
give that extra plus in nutritive value. 

The SHEFTENES provide all 8 essential amino acids in 
proper balance . . . with an abundance of Lysine. This 
factor assures you of the best in quality of protein that can - 
be built into your bakery products, flour, cereals, infant 
and geriatric foods. ; 

SHEFTENE Milk Proteins are wholesome, edible products 
of high-quality, balanced protein content, capable of sup- 
porting growth and maintaining nitrogen equilibrium. 


THE SHEFTENE® SERIES 

includes the following milk protein concentrates: SHEFTENE 
C2 Edible Casein Flour (soluble form), and SHEFTENE C2 
Edible Casein . . . to improve nutritive value of bakery 
products, flour, cereals —SHEFTENE Calcium Caseinate... 
for supplementation of bakery products, flour, cereals; 
pharmaceutical, infant food and dietetic preparations — 
SHEFTENE 60... an excellent oral supplement for dietary 
foods and geriatric diet preparations. 



























THESE SHEFTENE PRODUCTS ARE 
AVAILABLE IN QUANTITIES TO 
MEET YOUR REQUIREMENTS 







Write to our Technical Sales Dept. 
for FREE SAMPLES and 
Technical Data 







MILK 
PROTEIN 
HEADQUARTERS 











HEPFIELD CHEMICAL 


NORWICH, N.Y. 
A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 












When inquiring check 4985 opposite last page 








ae association 
news 


Allan Shiv- 
ers, former 
Governor of 
Texas, will be 
a featured 
speaker at the 
general session 
of the Amer- 
ican Bakers 





Allan Shivers 


Assn. annual convention, 
Monday morning, October 21, 
at the Hotel Sherman, Chi- 


cago. 


Colby College, Waterville, 
Me., will offer a course in In- 
dustrial Safety, August 26- 
31, 1957. Fee for the course is 
$75.00 and covers all charges, 
including living quarters and 
meals. 


William S. Conway, Rich- 
ardson Corp., Rochester, N. 
Y., was elected president of 
National Fruit & Syrup Man- 
ufacturers Assn. at the re- 
cent annual convention. Out- 
going president Sidwell B. 
Thomas of Balch Flavor Co., 
Pittsburgh, was elected hon- 
orary board member. 


American Oil Chemists’ So- 
ciety elections: president, H.S. 
Black of Swift & Co., vice 
president, J.C. Konen, Arch- 
er-Daniels-Midland Co.; sec- 
retary R. W. Bates, Armour 
& Co.; treasurer, A. F. Ka- 
pecki, Wurster & Sanger. 


American Spice Trade Assn. 
has re-elected T. Bernard 
Jones president and has 
changed by-laws to permit 
active membership for non- 
spice seasoning firms. 


New four-year, $2000 schol- 
arship in packaging engineer- 
ing at Michigan State Univer- 
sity is announced by National 
Starch Products and The 
Packaging Institute. 


Edmund F. Ball, board 
chairman and president of 
Ball Brothers Co., is newly 
elected president of Glass 
Container Manufacturers In- 
stitute. 








‘Trade Associations-Colleges 
Technical Societies 


City College of New York 
will offer four evening study 
courses in the food field dur- 
ing the coming year. Outline 
for these courses (Fundamen- 
tals of Food Technology, Con- 
fectionery Technology, and 
Food Engineering I and II) 
are available from Dr. S. §, 
Lichtblau, The City College, 
Convent Ave. and 139th St, 
New York 31, N. Y. 







A bronze plaque honoring 
Thomas E. Wilson, Oscar G, 
Mayer, Emery T. Filbey, the 
late Arthur Lowenstein, and 
the late Wm. W. Woods will 
be placed in the American 
Meat Institute Foundation 
foyer. 


The new Chicago Bakers 
Council, headed by C. J. 
Burny of Burny Bros., will 
promote educational material 
in schools and by doctors, 
nurses, and others. 


At the Canning Machinery 
and Supplies Association's 
50th annual exhibit, held in 
Chicago last February, food 
industry registrations were 
3,898, compared with 2,968 for 
the same group in 1950. 


National Potato Chip Insti- 
tute reports a 1956 industry 
gross of $353 million — an in- 
crease of more than 14% over 
1955. 


H. E. Mein- 
hold, president, 
Duffy-Mott Co., 
Inc. was elect- 
ed president of 
Processed Ap- 

: Inc., at the In- 
H. E. Meinhold stitute’s re 
cent sixth anhual meeting. 
J. E. Klahre, Apple Growers 
Assn., was elected vice presi- 
dent. L. W. Brown, National 
Fruit Product Co., Inc., and 
E. J. Yoder, C. H. Musselman 
Co., were re-elected vice 
presidents. 
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Dr. Bernard L. Oser, direc- 
tor of Food Research Labora- 
tories, is new scientific editor 
of the Food Drug Cosmetic 
Law Journal. 


New Officers of Research 
and Development Associates, 
Food & Container Institute, 
Inc.: board chairman, James 
F. Hale of Borden Food Prod- 
ucts Co.; vice chairman, Dr. 
Wm. B. Bradley, American 
Institute of Baking; president, 
Cc. G. Harrel of Pillsbury 
Mills; executive vice presi- 
dent, Clarence K. Wiesman, 
Armour & Co. 


New man- 
ager of the 
packaging di- 
visionof 
American Man- 
agement Assn. 
is E. King 
Graves, for- 
merly sales 
promotion and _ advertising 
manager with Barry-Weh- 
miller Machinery Co., St. 
Louis. 





E. King Graves 


Philip P. Gott of National 
Confectioners’ Assn. has been 
presented with QM Food & 
Container Institute’s Certifi- 
cate of Appreciation. 


Newly elected directors of 
Grocery Manufacturers of 
America are: H. E. Meinhold 
of Duffy-Mott; John Gram- 
mer of Beech-Nut Life Sav- 
ers, and W. H. Gurley of Bor- 
den Food Products Co. 


Dr. John L. Barnhart, tech- 
nical director of Dairy Indus- 
tries Supply Assn. has ac- 
cepted appointment as head 
of Dairy Manufacturing at 
University of Idaho. 


Paul K. Girton of Girton 
Mfg. Co. was elected president 
of Board of Directors of Na- 
tional Assn. of Dairy Equip- 
ment Manufacturers. 


Subcommittee on Dairy 
Waste of Dairy Industry Com- 
mittee inspected two recently 
installed, large-scale  treat- 
ment systems in connection 
with its annual meeting in El- 
mira, N.Y. Systems are oper- 
ating in dairies at Horseheads 
and Arcade, N.Y. 
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the first major 
advance in dust 
Qian mal Mmsileyae 


than a decade! 


@ With no internal moving parts, and 
a radically new method of continuous 
filter cleaning, the MIKRO-PULSAIRE 
Collector is the answer to industry’s 
search for a collector unit that combines 
highest efficiency and true economy in 
operation! 


The most costly factors -in collector 
maintenance have been eliminated . . . 
that means all mechanical cleaning 
mechanisms with their gears, cams, 
chains, etc. Now, in the MIKRO-PULS- 
AIRE, filter elements are cleaned in a 
continuous cycle by the introduction of 
momentary jets of high pressure air 
through specially contoured venturis 
mounted above each filter cylinder, indi- 
vidually controlled by a timed solenoid. 


The MIKRO-PULSAIRE Collector is a 
completely simplified unit, yet capable 
of cleaning and filtering a dust-laden 
air stream at constant pressure and 
volume efficiencies equal to, or better 
than, any other automatic filter type 
collector. Efficiency of collection on one 
dust having 0.1 micron, ultimate particle 
size, averaged 99.9%-+ at 50 grains per 
cubic ft. dust loading. 


For more information on the MIKRO- 
PULSAIRE Collector, write for Bulletin 
52A. In addition, we will be glad to 
make specific recommendations regard- 
ing your particular application re- 
quirements. 


Mikro. 


—_ 
- — 
- 


;o THE 
ALL-NEW 


non ACTION 


Schematic diagram showing flow of dust 
and air, and arrangement of filter cylinders 
in the MIKRO-PULSAIRE Collector. 


MIKRO-PULSAIRE Model 9-4 


The Model 9-4 MIKRO-PULSAIRE Col- 
lector has 42 sq. ft. of filter area, and is 
capable of operation at approximately 
the same filter ratios as conventional 
fabric type dust collectors. Unit handles 
between 400 and 600 cfm of dust-laden 
air, MODEL 48-6 has 340 sq. ft. of filter 
area for capacities from 2000-5000 cfm. 
Units also available for intermediate and 
larger capacities. 


MIKRO- 
PULSAIRE™ 
COLLECTOR! 





*Patents applied for. 


© GENUINE MIKRO-D REPLACEMENT PARTS AVAILABLE FROM STOCK WITHIN 48 HOURS. 


PULVERIZING MACHINERY DIVISION 


METALS DISINTEGRATING COMPANY, INC. 
10 Chatham Road e Summit, New Jersey 


When inquiring check 4986 opposite last page 
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WALWORTH 







PERE See eee ee 





Sectional view of Series 300 





Manufacturers since 1842 


Cast Steel Gate Valves 


Series 150 and 300 
Wedge Gate — Outside Screw and Yoke 





Gland clearances are such that stem 
cannot be scored if gland should be 
tightened unevenly. 

Deep Stuffing Boxes in all sizes (2” to 
24”) insure tightness and maximum 
packing life — costly leaks are elimi- 
nated. 

Bonnets and Bodies are engineered to 
withstand pressure and minimize dis- 
tortion — they’re tough, durable, de- 
pendable. 

Heavy Steel Walls provide extra 
strength and longer life. 

Integral Body Guide Rib Faces are ma- 
chined to insure accurate disc seating. 
Seat Rings are bottom seated — not 
flange type. No recess exists at back 
of ring — hence no turbulence, erosion, 
or pressure drop. 

Streamlined Ports allow high velocity, 
non-turbulent flow, and reduce the 
possibility of erosion. 

Valves regularly have flanged ends. 
They can be supplied with ends for 
butt welding. Roller bearing yokes are 
available. On valves 5 inches and 
larger, by-passes can be furnished. 


For Series 600 and higher, we recom- 
mend Walworth Pressure-Seal Steel 
Gate Valves. 


For further information on Walworth 
Cast Steel Gate Valves, see your local 
Walworth distributor, or write: 


WALWORTH 


valves e fittings e pipe wrenches 
* 60 EAST 42nd STREET, NEW YORK 17, N. ¥. 


DISTRIBUTORS IN PRINCIPAL CENTERS THROUGHOUT THE WORLD 


When inquiring check 4987 opposite last page 
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association news 


(Continued from preceding page) 


Joseph M. Creed, counsel of 
the American Bakers Assn, 
has been elected chairman of 
the Food Group, an informal 
conference group in Washing- 
ton, D. C., composed of ex- 
ecutives and Washington rep- 
resentatives of national asso- 
ciations in the food and re. 
lated industries. 


American Society of Bak- 
ery Engineers has _ changed 
by-laws to permit establish- 
ment of overseas affiliates. 


Second annual Sanitation 
Maintenance Show and Con- 
ference takes place at Navy 
Pier, Chicago, Oct. 14-16. It 
is sponsored by Ass. of Food 
Industry Sanitarians, National 
Ass. of Bakery Sanitarians, 
and Industrial Sanitation 
Management Ass. 


Clinton L. Brooke of Merck 
& Co. has been named presi- 
dent-elect of the American 
Assn. of Cereal Chemists. 


The first three-day Inter- 
national Symposium on Gas 
Chromatography, sponsored 
by Analysis Instrumentation 
Committee of Instrument So- 
ciety of America, will be held 
at Michigan State University, 
August 28-30. Discussion will 
be on theoretical and _ practi- 
cal advances in gas chroma- 
tography for laboratory anal- 
ysis and industrial process 
control. 


The Third Joint Military- 
Industry Symposium of Pack- 
aging and Materials Handling 
will be held against a back- 
ground of field conditions at 
Ft. Lee, Va., October 1-3. For 
information, write National 
Security Industrial Assn., Inc, 
1107 19th St., N.W., Wash. 6, 
D.C. 


A party of plant physiolo- 
gists, organized by Stanford 
Research Institute and spon- 
sored by United Fruit Co, 
has completed a three-week 
tour of research stations, ¢x- 
perimental farms, and planta- 
tions in Honduras, Costa Rica, 
and Panama. 
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Tape lines 
last longer! 


“SCOTCH” Brand Plastic Tape takes no drying 
time, wears up to 5 times longer 


Now lane marking comes in rolls—rolls of 
“‘Scotcn”’ Brand Plastic Tape! It’s easy to 
put down without special equipment. Doesn’t 
disrupt plant production. And when the 
job’s done, this tough, vinyl plastic tape 
stands up to rough treatment 5 times longer 
than conventional floor markings. 

That’s not all. ‘‘SScotcn’”’ Brand Plastic 
Tape resists acids, oils, greases, alkalies, 
water, salts and most common commercial 
solvents. And it’s available in 8 easy-to- 
match colors: yellow, white, red, orange, 
blue, green, brown and black—for color 
coding safety areas and storage zones. Popu- 
lar widths: 2 to 4 inches. 


Reg. U.S. Pat. Off. 


SCOTCH. 


BRAND 


SAdvVi BAILS 


. one of over 300 pressure-sensitive tapes, trademarked .. . 


For more information on this dramatic new 
lane-marking material, write 3M Dept. 
IF-87, St. Paul 6, Minnesota. We’ll be 
glad to give you facts and figures showing 
how others are saving with “Scotcn’”’ 
Brand Plastic Tape, and how it can save 
for you. 


nod Cc 


The term “‘Scorcn” is a registered trademark of Mintesota Mining and Manufacturing 


Company, St. Paul 6, Minn. Export Sales Office: 99 Park Ave., New York 16, N.Y. In ®eseanc’ 


Canada: P.O. Box 757, London, Ontario. 


When inquiring check 4988 opposite last page 
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EWG] conventions 
aa and exhibits 


August 26-29. American Soci- 
ety for Horticultural Sci- 
ence, annual meeting, Stan- 
ford University, Palo Alto, 
Calif. 

August 26-28. American 
Phytopathological Society, 
annual meeting, Stanford 
University, Palo Alto, Calif. 

August 28-30. International 
Symposium on Gas Chro- 
matography, Michigan State 
University, East Lansing. 

Sept. 8-11. National Frozen 
Food Distributors Assn., na- 
tional convention and ex- 
position, Hotels Sherman & 
Morrison, Chicago. 

Sept. 9-13. Instrument Society 
of America, annual confer- 
ence and exhibit, Public 
Auditorium, Cleveland. 

Sept. 11-13. American Feed 
Manufacturers Assn., third 
annual pet food convention, 
Drake Hotel, Chicago. 

Sept. 15-18, Produce Packag- 
ing Assn., annual conference 
and exposition, Shoreham 
Hotel, Washington, D. C. 

Sept. 20-24. American Meat 
Institute, 52nd annual meet- 
ing, Palmer House, Chi- 


cago. 

Sept. 30-Oct. 2. American Oil 
Chemists’ Society, fall meet- 
ing, Netherlands-Hilton Ho- 
tel, Cincinnati. 

Oct. 1-3. Third Joint Military- 
Industry Symposium on 
Packaging and Materials 
Handling, Fort Lee, Va. 

Oct. 8-10. International Assn. 
of Milk and Food Sanitar- 
ians, 44th annual meeting, 
Brown Hotel, Louisville, Ky. 

Oct. 14-16. Second Interna- 
tional Sanitation and Main- 
tenance Show and Confer- 
ence, Navy Pier, Chicago. 

Oct. 19-23. American ers 
Assn.,° annual convention, 
Hotel Sherman, Chicago. ; 

Oct. 20-25. Milk Industry 
Foundation, Dairy Indus- 
tries Supply Assn., Interna- 
tional Assn. of Ice Cream 
Mfrs., dairy convention 
week, San Francisco. 

Oct. 21-25. National Safety 
Council, 45th national safety 
congress and exposition, 
Conrad Hilton Hotel, Chi- 


cago. 

Oct. 28-31. National Industrial 
Packaging and Material 
Handling Exposition, Con- 
— Hall, Atlantic City, 

J. 

Oct. 28-30. The Packaging In- 
stitute, 19th annual forum, 
Hotel Statler, New York 
City. 
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bring HAWAII 
to your products with 


SUP 


pineapple flavors 


arth faked an Olin io aan TPrue-Fruit 
Wonex, Extra Concentrated 
True-Fruit, Neorome Imitation 
Flavor and Pineapple Mercaptan 
ele Mels Asean ey eal me eh BL) a 
of wonderful Hawaiian pineapple. 
Flavors also made to your 


specifications. Write for samples. 


Pea 


1001 Goodwin Ave., Los Angeles 39, Calif. 


HUMES Leia we le 
Branches throughout the World 


When inquiring check 4989 opposite last page 
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Package sales of Pillsbury con- 

sumer products during the last 

10 years have pulled far ahead 

of the total unit sales recorded 

by US retail food stores. Shaded 

area plus black area represents 
Pillsbury 





Pillsbury consumer product dollar 
sales increased 197 percent in 
10 years, while food manufac: 
turers as a group showed only 
a 27 percent gain. Shaded plus 
black area represents Pillsbury 


Editor's note: Pillsbury activities 
in the development of consumer 
products only are covered by 
Gerot and Detlefsen in this issue. 
Pillsbury is also engaged in other 
food industry activities. 
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P ILLSBURY MILLS can never 
afford to become apathetic about 
new products. We cannot lull 
ourselves with the false belief 
that the market may be satu- 
rated. If we are to continue to 
grow and prosper, we must find 
the right kind of products with 
the right kind of quality and 
have the courage to go forward 
with them. 

This has been our philosophy 
at Pillsbury, and our record dur- 
ing the last decade shows that it 
is a working philosophy. Ten 
years ago, 35 percent of the total 
US families were buying Pills- 
bury Mills products — last year 
80 percent of all families selected 
Pillsbury products from their 
grocery shelves. 

Why? The answer lies in 30 
new products introduced during 
last 10 years, and the growing 
demand for convenience foods 
by the consumer. These were not 
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Successful new product development at ' 
Pillsbury Mills is not a matter 
of chance. It is a carefully planned 
and executed blueprint. 


FORMULA FOR 
GROWTH 


— research and market test 


PAUL S. GEROT 


President 
Pillsbury Mills, Inc. 


just novelty items introduced to 
capture a quick market and then 
fade away. They were the result 
of an intense new product de- 
velopment program designed to 
create and build lasting consum- 
er preference. 

Backbone of this successful 
product development program is 
constant research and market 
testing. Our research for more 
new products goes on every day. 
It is an expensive search, for 
many hundreds of ideas may be 
reviewed before the right one 
comes along. Then when we de- 
cide to go ahead on a project, we 
must spend additional money to 
develop, to test, and to market 
the idea. 

In ‘the past 25 years, our re- 
search facilities have increased 
more than six-fold; in little more 
than a decade, size of the re- 
search staff has quintupled. 

Although many departments 
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within the company are respon- 
sible for this continuing new 
product development, major re- 
sponsibility for coordinating this 
extensive program is in the 
hands of G. Robert Detlefsen, 
Director of Commercial Research 
and Development since 1952. It is 
his task to not only coordinate 
the efforts of a number of tech- 
nical and_ specialized depart- 
ments, but also furnish creative 
leadership for each of these de- 
partments in the field of new 
product development, even 
though others are involved in 
administering the departments. 

All of us at Pillsbury Mills 
have learned through experience 
of the past few years that the 
American people will enthusias- 
tically receive new products that 
provide real convenience food 
service, and will quickly abandon 
old products that do not provide 
that service. 
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We are more than ever alert 
to supply consumers with the 
service and quality they have so 
clearly demonstrated they want. 
I think that too often the food 
industry underestimates the abil- 
ity of the market to absorb new 
products and new ideas. Our 10- 
year record of successful new 
product introduction at Pillsbury 
has proved that the market can 
absorb and sustain new products 
and ideas. 


Beginning on next page, G, 


Robert Detlefsen tells the 
complete story of one of 
Pillsbury’s latest product 


successes and how it was fos- 
tered by the new product 
development program, 
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G. ROBERT DETLEFSEN has been director of 


commercial research and development for 
Pillsbury Mills, Inc., since 1952. He origi- 
nally joined Pillsbury during 1945 as a 
research technician, then moved up to man- 


ager of commercial research in 1947. Detlef- 
sen is a member of the American Marketing 
Assn., American Economic Assn., National 
Industrial Conference Board, Operations 


Research Society of America, the Economics 
Society, and a director on the Research 
Advisory Council. He attended University 
of London after graduating from Harvard. 





G. ROBERT DETLEFSEN* 


Director of Commercial 
Research & Development 
Pillsbury Mills, Inc. 


New product development at 
Pillsbury Mills is a matter of 
culling good ideas from many 
ideas . . . research upon research 

. and then market test after 
market test. 

Naturally, our development 
program is based on established 


market 


new products, Caramel Nut Roll. 

This is a product that evolved 
from our experience in develop- 
ing, manufacturing, and selling 
other refrigerated fresh dough 
products. The refrigerated foods 
division of our company had been 
highly successful in marketing 
refrigerated biscuits and, later, 
refrigerated cinnamon rolls. As 
we watched the successful growth 
of our refrigerated cinnamon 
rolls — the first product of its 
type ever to be nationally mar- 
keted — both our marketing and 


want cinnamon rolls as a spe- 
cific type, but would want new 
type of refrigerated sweet roll. 

Decision about the type and 
flavor characteristic of our pro- 
posed companion product was 
based on a comprehensive review 
by our market research group of 
available published data and our 
own surveys on home consump- 
tion of sweet rolls, as well as 
fragmentary information about 
bakery sales of various kinds of 
sweet rolls. This led us to cara- 
mel pecan or caramel nut roll as 





NEW PRODUCT 
SUCCESS STORY 


How Pillsbury Mills’ new product develop- 
ment program raised an idea to almost-sure 
market success before it ever reached 


develop this kind of product. 
We established a product def- 

inition to serve as the target for 

technical research development 


of this new product by means of — 


extensive interviewing of con- 
sumers on their attitudes towards 
desirable characteristics of a 
caramel nut roll. With this broad 
consumer definition, our next job 
was to develop between the mar- 
ket research and technical re- 
search people a more precise di- 
rection as to the desirable char- 
acteristics of the dough and top- 





patterns, but each product has its commercial development people the second most popular product ping for this product. This was desi 
own characteristics and person- began thinking about the possi- type in the sweet goods field. done through experimental de- ey 
ality. Consequently, the system bility of a companion product. sign procedures in a series of techn 
must often be adjusted to meet Review of our experience in Preliminary estimates three projects. effect 
special circumstances. We expect broadening the cake mix market The first of these projects in- the 
problems — we would probably through the introduction of new The market research group de- volved dough characteristics, and tester 
worry more if everything went flavors, and the growth of the re- veloped preliminary sales esti- was carried out by systematically teract 
smoothly. frigerated biscuit market through mates relating the penetration of varying combinations of key in- on ea 
To show you how the new the introduction of a second refrigerated cinnamon rolls to  gredients in the dough. Sixteen The 
product development process op- flavor — buttermilk — led us to the total estimated sweet roll different formulas ,were devel- use 
erates at Pillsbury, let me take our first conclusion that a com- market, and the relationship be- oped and taste-tested by con- desi 
you through the history of one panion product would be wel- tween consumption of caramel sumers. Each of the individual sare 
of our more recently introduced comed on the market because it pecan rolls and cinnamon rolls. formulas represented a combina- roll 
7 1) offered variety, and 2) poten- These preliminary estimates in- tion of a high or low level of each combi 
ceeeet on ee eee tially offered a second product dicated a volume potential gredt of four key ingredients. When of hig 
by pithut D. auittle, Inc., June 3, 1957, which would bring into the mar- enough to justify assignments to these 16 formulas were consumer- the ix 
Sap the Datars codmbunt 40° pean 3, ket new people who might not our technical research people to tested in a statistically controlled throug 
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design, we were able, through 
the use of analysis of variance 
techniques, to determine the 
effect on preference of each of 
the four individual ingredients 
tested, and to measure what in- 
teraction these ingredients had 
on each other. 


The second project involved 


use of the same experimental 
design techniques on three key 
ingredients in the topping for the 
roll. A total of eight formulas 
combining all possible variations 
of high or low levels of each of 
the ingredients were evaluated 
through taste tests in a carefully 






























































controlled experimental design. 

Through use of analysis of 
variance, only one of the three 
ingredients turned out to have 
any significant effect on consum- 
er preference. There were no sig- 
nificant interactions, so that the 
laboratory direction for topping 
formulation was to formulate a 
topping with the one ingredient 
at the specified level, using the 
other two key ingredients at lev- 
els that were appropriate in 
terms of product cost or manu- 
facturing processes. 

The final step was to conduct 
an experimentally designed taste 


test combining the optimum roll 
and optimum topping formulas. 
In this test, we manipulated’ the 
ingredient levels in both the roll 
and topping that in previous test- 
ing had proven to be significant. 
Statistical analysis then deter- 
mined the optimum balance of 
these ingredients in the complete 
product. 

As a result of this preliminary 
work, we had furnished the labo- 
ratory with reasonably precise 
directions on how to obtain a 
desirable formula. The laboratory 
was able to develop a formula 
in less than 10 days. This was 
rushed to field testing against the 
highest quality bakery caramel 
nut rolls we could find. This put 
our product to a severe test since 
the bakery rolls were already 
prepared and could be served hot 
or cold as the test respondent 
desired. 

It is a truism which has been 
backed up by some experimental 
evidence that the consumer’s first 
impression of a food is not nec- 
essarily a true test of how she 
will like it after repeated ex- 

(Turn to next page) 






G. Robert Detlefsen (right) and Arthur P. 
Loomis, administrative manager, refrigerated 
foods division, studying samples of caramel nut 
rolls. Refrigerated foods division handled ma- 
jority of detail work on new caramel nut rolls 






Pillsbury products are result of technique called 
“experimental design", involving systematic 
variation of combinations of key ingredients, 
allowing consumers to taste test and rate the 
various combinations. Here members of com- 
mercial research department study blackboard 
notations of statistical analysis of consumer 
W tastes for new refrigerated sweet roll 









(Continued from preceding page) 


posure. In our consumer test of 
the newly developed product, we 
allowed time for repeated use 
before asking for a final judg- 
ment of the bakery roll and our 
product. Further, because the 
product was a sweet good, we 
expected that repeated use might 
build up antagonism towards 


further use, and this antagonism 
would help to cancel out the 
possible “test” effect. 


Consumer tests 


The test procedure was as 
follows: 

1. Placement of bakery rolls and 
our refrigerated product with 
panel members. 

2. Depth interviews by three 
highly trained interviewers with 
a small segment of the panel to 
get their initial reactions to the 
products. 

3. The material from the depth 
interviews was used to develop a 
more extensive questionnaire 
which could be used by other 
interviewers not trained in 
depth interviewing techniques. 
4. These interviewers contacted 
the rest of the panel, using the 
newly developed questionnaire. 
After questioning respondents 
about their initial reactions to the 
products, they left more product, 
double the amount left in the 
first placement. 

5. The depth interviewers re- 
turned after a week of product 
usage by the panel members and 
depth interviewed another small 
sample of panel members. 

6. Again a questionnaire was 
developed from these depth in- 
terviews. This questionnaire was 
more psychological in nature 
than the one used in the first 
callback. 

7. Final interview of participating 
panel members, using the final 
questionnaire. 

One of the most important 
problems to be covered by this 
consumer research was whether 
or not consumers would accept 
this new refrigerated product as 
a real caramel nut roll, since the 
dough characteristics of our re- 
frigerated rolls are significantly 
different from bakery rolls. The 
second problem invelved in con- 
sumer testing was whether the 
difference in relative consumer 
convenience between a refrig- 
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erated roll that required baking 
and preparation of the topping, 
as opposed to a bakery roll that 
could be served with no prepara- 
tion or with only heating, would 
adversely affect consumer in- 
terest in the product. 

The most important finding was 
that respondents liked the prod- 
uct on first exposure, but literally 
loved it after repeated use. The 
growth in respondent interest in 
the product was because they 
appreciated being able to eat the 
freshly baked product after they 
had gotten over the first diffi- 
culties in preparation. 

These strongly positive findings 
encouraged us to market the new 
product. The label design and 
outline of the advertising pro- 
gram had already been largely 
determined by our previous work 
with refrigerated biscuits and 
cinnamon rolls. We wanted to be 
different enough in label and ad- 
vertising to identify this as a new 
product, but not too different as 
to fail to cash in on consumer 
familiarity with our established 
products. 

At this point we operated in a 
conventional manner in the sense 
that we sold products in several 
different areas and measured 
their movements in relation to 
other refrigerated products by 
means of store audits and con- 
sumer panels. The movement in- 
formation was very favorable, 
and it was recommended that we 
go into national distribution. 

As an interesting aside, we 
didn’t know whether to call this 


product a Caramel Pecan Roll 
or a Caramel Nut Roll. We felt 
the word “pecan” signified qual- 
ity, but the procurement of 
pecans was a speculative opera- 
tion, and our requirements would 
have materially affected the mar- 
ket. In order to find the true 
situation, we sent people from 
our purchasing department across 
the country investigating the 
pecan situation and the over-all 
nut situation. 

We had our research depart- 
ment blend several kinds of nuts. 
We determined the buying prac- 
tices in the nut industry and 
found that by having several 
mixtures of nuts we could expect 
good quality at a limited cost. 
But if we limited ourselves to 
pecans, our cost might double, 
with no means of protecting our- 
selves. 


Keys to profit 


We found we wanted to go with 
the name Caramel Nut, but still 
were not sure whether this would 
be advisable. Consequently, we 
test-marketed in three cities with 
the name Caramel Pecan Roll 
and in additional cities with the 
name Caramel Nut Roll. After 
several months, we found there 
was an insignificant difference. 
We therefore felt safe in going 
ahead with the name Caramel 
Nut Roll. If this analysis had not 
been made, we probably would 
have felt that we should use 100 
percent pecans, reducing our 
profit margin severely. 


Pillsbury home economists evaluated 

test bakes of caramel nut rolls in com- 

pletely equipped kitchens. All new prod- 
ucts are similarly tested 


Another interesting area is the 
development of packaging of the 
nuts and topping. Our original 
feeling was that the nuts and 
topping must be included in a 
plastic pouch placed at one end 
of the can. Packaging and pack- 
ing of this plastic pouch is very 
expensive, and it was suggested 
that we merely put the topping 
and nuts in the bottom of the 
can with a metal disk separator. 

The housewife would then 
merely open the can and crumble 
the topping on the rolls. If she 
were not careful she could spill 
the topping. She might also feel 
that not having a package around 
the topping was unattractive. 

Our first product went out with 
the plastic pouch, but after sev- 
eral months we started to market 
products that had no _ plastic 
pouch, merely a metal disk sep- 
arator. Tests indicated the house- 
wife did not notice the difference. 
As a matter of fact, she slightly 
preferred not having the topping 
in the plastic pouch. Naturally, 
we eliminated the pouch at con- 
siderable cost savings. This was 
done prior to the time we ex- 
panded out of our test market. 

The contribution made by go- 
ing to several blends of nuts plus 
the separator instead of the 
plastic pouch contributed so 
greatly to the margin of the 
product that it is the real cause 
for its financial success. 
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su: development area of the company in cooperation with 
chnical people. Top management is not involved. 

How is the idea developed? Once an idea has passed the initial screening, 
it is ready for basic research. For ideas developed within the company, a 






































product prototype fulfilling desired quality and use function is developed. a. 

Legal problems of labeling or ingredients must be researched. Marketing Weekly staff meetings 
of name, selling approach, and amount of advertising required were key element in close 

must be determined. teamwork of refrigerated 


research group while de- 
veloping caramel nut rolls. 
Staff meetings are a must 
throughout the new prod- 


Distribution methods are identified. A preliminary cost study is made in- 
dicating retail price, allowed markup for retailer and wholesaler, Pillsbury’s 
gross margin, and total cost (this is a very preliminary study, but must 
show a sound opportunity profitwise). A time schedule on the proposed » dead 2 ae 
growth of the product idea is established. Priority of the item is also de- ee 
termined here. Finally, market research figures ate studied for market po- 
tential, competitive product situations, share of market, and channel of sale. 
The product is here assigned to a sales area such as consumer products, in- 


Pilot plant operation at > 
Louisville, Ky., ee ae 


dustial products, of feed products products dont 
When the idea originates outside ie company, certain added considerations line operation problems. 
are needed. These include different types of agreement that can be reached Researchers are shown test- 
with the outside supplier, although no actual agreement is made at first. A ing dough characteristics 
plan for assimilation of the product into the company system must be pro- on dough roller 
vided, From there on the investigation is the same as for ideas originating 
within the company. _ Packaging is important 
>. consideration in new prod- 
racers aaa a on of = prelninary oe aus uct development. Shown 





here is device used to 


findings and recon s Saeaneae do one of three things: ave 
It may approve the idea and start it on its way toward development; it may omen ieee ae ee 
turn fhe: ied ‘etele Ste ferdhee inforieacion, consideration at some later uct containers 
time; it may reject the idea. 


How i he iden ohn to make” TheGoal hei eng. he Manda 

e thre or ee Statisti- 
sg agera Fovanlation and 
s and packages best filling the set 
and, if necessary, reformula- 












rmined, alo i sa teery 

be ~ | investment: red, lead times required, and loca- 
pT orn och nrandins grag ern os yg chair haga 
freight and storage rates, geographical distribution of estimated sales, ex- 
amination of storage characteristics such as shelf life, ability to be handled, 
and the combination of shipping with other products. 


The marketing department must finalize on a name, establish a package de- 
sign, set up a market test plan. About this time, a profit and loss study is 
made for use in budget planning. This also allows an estimation of the 
time when the investment, will be returned and additional profit accrued. 


Market testing follows, for six months. Acceptance of the product 
is mneaieall as aif fcvilc Thle will MeseabieaSaw'fest-40 go-iato aacioeal 


distribution. The product is then gradually curned over from research and 
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(Continued from preceding page) 


posure. In our consumer test of 
the newly developed product, we 
allowed time for repeated use 
before asking for a final judg- 
ment of the bakery roll and our 
product. Further, because the 
product was a sweet good, we 
expected that repeated use might 
build up antagonism towards 
further use, and this antagonism 
would help to cancel out the 
possible “test” effect. 


Consumer tests 
The test procedure was as 
follows: 
1. Placement of bakery rolls and 


our refrigerated product with 
panel members. 
2. Depth interviews by three 


highly trained interviewers with 
a small segment of the panel to 
get their initial reactions to the 
products. 

3. The material from the depth 
interviews was used to develop a 
more extensive questionnaire 
which could be used by other 
interviewers not trained in 
depth interviewing techniques. 
4. These interviewers contacted 
the rest of the panel, using the 
newly developed questionnaire. 
After questioning respondents 
about their initial reactions to the 
products, they left more product, 
double the amount left in the 
first placement. 

5. The depth interviewers re- 
turned after a week of product 
usage by the panel members and 
depth interviewed another small 
sample of panel members. 

6. Again a questionnaire was 
developed from these depth in- 
terviews. This questionnaire was 
more psychological in nature 
than the one used in the first 
callback. 

7. Final interview of participating 
panel members, using the final 
questionnaire. 

One of the most important 
problems to be covered by this 
consumer research was whether 
or not consumers would accept 
this new refrigerated product as 
a real caramel nut roll, since the 
dough characteristics of our re- 
frigerated rolls are significantly 
different from bakery rolls. The 
second problem invelved in con- 
sumer testing was whether the 
difference in relative consumer 
convenience between a _ refrig- 





erated roll that required baking 
and preparation of the topping, 
as opposed to a bakery roll that 
could be served with no prepara- 
tion or with only heating, would 
adversely affect consumer  in- 
terest in the product. 

The most important finding was 
that respondents liked the prod- 
uct on first exposure, but literally 
loved it after repeated use. The 
growth in respondent interest in 
the product was because they 
appreciated being able to eat the 
freshly baked product after they 
had gotten over the first diffi- 
culties in preparation. 

These strongly positive findings 
encouraged us to market the new 
product. The label design and 
outline of the advertising pro- 
gram had already been largely 
determined by our previous work 
with refrigerated biscuits and 
cinnamon rolls. We wanted to be 
different enough in label and ad- 
vertising to identify this as a new 
product, but not too different as 
to fail to cash in on consumer 
familiarity with our established 
products. 

At this point we operated in a 
conventional manner in the sense 
that we sold products in several 
different areas and measured 
their movements in relation to 
other refrigerated products by 
means of store audits and con- 
sumer panels. The movement in- 
formation was very favorable, 
and it was recommended that we 
go into national distribution. 

As an interesting aside, we 
didn’t know whether to call this 


product a Caramel Pecan Roll 
or a Caramel Nut Roll. We felt 
the word “pecan” signified qual- 
ity, but the procurement of 
pecans was a speculative opera- 
tion, and our requirements would 
have materially affected the mar- 
ket. In order to find the true 
situation, we sent people from 
our purchasing department across 
the country investigating the 
pecan situation and the over-all 
nut situation. 

We had our research depart- 
ment blend several kinds of nuts. 
We determined the buying prac- 
tices in the nut industry and 
found that by having several 
mixtures of nuts we could expect 
good quality at a limited cost. 
But if we limited ourselves to 
pecans, our cost might double, 
with no means of protecting our- 
selves. 


Keys to profit 


We found we wanted to go with 
the name Caramel Nut, but still 
were not sure whether this would 
be advisable. Consequently, we 
test-marketed in three cities with 
the name Caramel Pecan Roll 
and in additional cities with the 
name Caramel Nut Roll. After 
several months, we found there 
was an insignificant difference. 
We therefore felt safe in going 
ahead with the name Caramel 
Nut Roll. If this analysis had not 
been made, we probably would 
have felt that we should use 100 
percent pecans, reducing our 
profit margin severely. 
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Pillsbury home economists evaluated 

test bakes of caramel nut rolls in com- 

pletely equipped kitchens. All new prod- 
ucts are similarly tested 


Another interesting area is the 
development of packaging of the 
nuts and topping. Our original 
feeling was that the nuts and 
topping must be included in a 
plastic pouch placed at one end 
of the can. Packaging and pack- 
ing of this plastic pouch is very 
expensive, and it was suggested 
that we merely put the topping 
and nuts in the bottom of the 
can with a metal disk separator. 

The housewife would then 
merely open the can and crumble 
the topping on the rolls. If she 
were not careful she could spill 
the topping. She might also feel 
that not having a package around 
the topping was unattractive. 

Our first product went out with 
the plastic pouch, but after sev- 
eral months we started to market 
products that had no _ plastic 
pouch, merely a metal disk sep- 
arator. Tests indicated the house- 
wife did not notice the difference. 
As a matter of fact, she slightly 
preferred not having the topping 
in the plastic pouch. Naturally, 
we eliminated the pouch at con- 
siderable cost savings. This was 
done prior to the time we ex- 
panded out of our test market. 

The contribution made by go- 
ing to several blends of nuts plus 
the separator instead of the 
plastic pouch contributed so 
greatly to the margin of the 
product that it is the real cause 
for its financial success. 
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Conception, birth, and development of 
new products at Pillsbury 


Where does the idea come from? New product ideas come from many 
sources, both within and outside the company. The idea may come from 
Pillsbury’s own technical research groups, its sales staff, management, or 
line employes. They have come from advertising agencies and outside re- 
search groups. Suppliers bring ideas. Promoters, agents, inventors, or private 


individuals submit ideas. 


What is a good idea? These ideas are sorted until the potentially usable 
ones are apparent. They become apparent by watching growth of the total 
market in areas of interest to Pillsbury. These are primarily areas that will 
grow rapidly over the next few years. Profit potential of the area must be 
good. The item must have inherently sound growth potential with an im- 
mediate profit. It should preferably “fit present equipment, be saleable 
through present sales force and advertising. 


Cost of developing the product, estimated cost of readying for production, 
and building the market are important considerations. This evaluation is 
done in the consumer development area of the company in cooperation with 
the technical people. Top management is not involved. 


How is the idea developed? Once an idea has passed the initial screening, 
it is ready for basic research. For ideas developed within the company, a 
product prototype fulfilling desired quality and use function is developed. 
Legal problems of labeling or ingredients must be researched. Marketing 
problems of name, selling approach, and amount of advertising required 
must be determined. 


Distribution methods are identified. A preliminary cost study is made in- 
dicating retail price, allowed markup for retailer and wholesaler, Pillsbury’s 
gross margin, and total cost (this is a very preliminary study, but must 
show a sound opportunity profitwise). A time schedule on the proposed 
growth of the product idea is established. Priority of the item is also de- 
termined here. Finally, market research figures are studied for market po- 
tential, competitive product situations, share of market, and channel of sale. 
The product is here assigned to a sales area such as consumer products, in- 
dustrial products, or feed products. 


When the idea originates outside the company, certain added considerations 
are needed. These include different types of agreement that can be reached 
with the outside supplier, although no actual agreement is made at first. A 
plan for assimilation of the product into the company system must be pro- 
vided. From there on the investigation is the same as for ideas originating 
within the company. 


Who makes the decision? If all of these preliminary investigations prove 
the idea workable, the product is presented to top management with all of 
the findings and recommendations. Management will do one of three things: 
It may approve the idea and start it on its way toward development; it may 
turn the idea back for further information, or consideration at some later 
time; it may reject the idea. 


How is the idea taken to market? The final phase is taking the handmade 
prototype through development, leading to the ultimate marketing. Statisti- 
cal testing first measures quality differentials, consumer preferences, and 
finds the niche where the product will best fit the market. Formulation and 
packaging people produce product formulas and packages best filling the set 
definitions. These products are consumer-tested, and, if necessary, reformula- 
tions are made. 


Product processes are then determined, along with deciding what machinery 
should be used, capital investment required, lead times required, and loca- 
tion of facilities. Distribution systems are established, involving studies of 
freight and storage rates, geographical distribution of estimated sales, ex- 
amination of storage characteristics such as shelf life, ability to be handled, 
and the combination of shipping with other products. 


The marketing department must finalize on a name, establish a package de- 
sign, set up a market test plan. About this time, a profit and loss study is 
made for use in budget planning. This also allows an estimation of the 
time when the investment, will be returned and additional profit accrued. 


Market testing follows, possibly for six months. Acceptance of the product 
is measured at all levels. This will determine how fast to go into national 
distribution. The product is then gradually turned over from research and 
development areas to regular sales divisions of the company. During this 
takeover, odds and ends such as label changes and minor product changes 
are cleaned up. This period usually runs to about a year. 
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Weekly staff meetings 
were key element in close 
teamwork of refrigerated 
research group while de- 
veloping caramel nut rolls. 
Staff meetings are a must 
throughout the new prod- 
uct development chain 


Pilot plant operation at > 
Louisville, Ky., refrigerated 
products development 
group helps solve full-scale 
line operation problems. 
Researchers are shown test- 
ing dough characteristics 
on dough roller 


Packaging is important 

consideration in new prod- 

uct development. Shown 

here is device used to 

measure friction of prod- 
uct containers 
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TURMOIL 


Since the major packers filed appeals* 
for relief from the consent decree last 
December, debate on the question of reg- 
ulation of trade practices within the meat 
industry has grown in intensity. Empha- 
sis has shifted from the decree itself to 
certain provisions of the Packers and 


Stockyards Act. 


Last June, FTC dismissed 


*The modification asked for would set aside the follow- 
ing réstrictions: 1) dealing in some 140 food 
food products; 2) using distribution facilities for such 
products; 3) owning, operating or conducting retail meat 





against Food Fair Stores on the ground 
that it had status of a packer under the 
Stockyards Act. This has been the cata- 
lyst for mounting reaction on both sides. 
Food Fair had been accused of inducing 
special allowances from suppliers when it 
was aware that those allowances were not 
being made to competitors. 

Provisions in the Stockyards Act, giv- 
ing packer status to companies owning as 
much as 20% interest in a meat packing 
plant, have been termed a “statutory 
loophole” by Representative Emanuel 
Celler, D, N. Y. He is co-author of a 


House bill that would transfer jurisdic. 
tion over packer trade practices from 
USDA to FTC. 

However, a bill introduced by Senator 
Watkins, R, Utah, and Senator O’Ma- 
honey, D, Wyo., has figured most promi- 
nently in the drive to vest regulatory 
powers with FTC. 

Adding to the confusion is the FTC rul- 
ing of late last June that Crosse & Black- 
well did not have packer status in its re- 
quest for dismissal of a Robinson-Patman 
Act complaint of granting preferential 
promotional allowances to two _ food 





Factions Battle Over Packer 


markets ; 4) dealing in fresh milk or cream. 


WESLEY HARDENBERG 


President American Meat 
Institute 


The American Meat Institute 
is opposed to the proposal that 
jurisdiction over the meat pack- 
ing industry be transferred from 
USDA to FTC. In his appearance 
before the Senate antitrust and 
monopoly subcommittee, Presi- 
dent Hardenberg made the fol- 
lowing statement in opposing S- 
1356: “I am unable to see any 
necessity for the proposed legis- 
lation or any logic to the reasons 
that have been advanced for its 
support. 

“It would overturn a regulatory 
plan which has worked well for 
35 years. Marketing and proc- 
essing of livestock and meat is 
integrated, and it is impossible 
to separate one portion of the 
process and label it agriculture 
and arbitrarily say that every- 
thing else is a matter of trade. 

“Large companies are not ab- 
sorbing small companies at such 
a rapid rate as charged. Census 


figures show that the number of 
meat packing plants increased 
from 1392 in 1939 to 2367 in 1954. 

“As for the Food Fair decision, 
it should not be permitted to 
confuse the issue presented by 
the Senate bill. The Institute fa- 
vors adequate and effective reg- 
ulation of trade practices of the 
packing industry and also of 
non-packers.” 


USDA has instituted 78 formal 
proceedings under Title II since 
1921; 58 of these involve mono- 
polistic practices in merchandis- 
ing by packers. USDA is plan- 
ning on spending more money on 
investigations in the 
year. 
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F. W. SPECHT 
President 
Armour & Co. 


The lack of enforcement orders 
against meat packers by USDA 
is a proud record of observance 
of federal regulations . . . reck- 
less and untrue charges have 
been hurled in hearings before 
Congress against the meat in- 
dustry.” 

“There are many activities 
forbidden to us, while thousands 
of processors are free of restric- 
tions. It is wrong to freeze us 
into a 1920 business pattern and 
expect us to serve to the good 
business standards of 1957. 

“There is nothing to prevent 
most of our competitors from set- 
ting up integrated meat packing 
and_ retailing operations. We 
have no ambition to dominate 
anything, but we believe we ‘are 
entitled to grow with our indus- 
try and with the nation.” 


PORTER M. JARVIS 
President 
Swift & Co. 


“Fair competition is essential 
to well-being and progress. If 
we were free to adapt our busi- 
ness to modern conditions, it 
would tend to improve the qual- 
ity and decrease the prices of 
products that consumers buy. It 
would also tend to increase in- 
come for agricultural producers. 
The partial relief we are seeking 
will not affect the general re- 
strictions of the decree and the 
anti-trust laws against restraints 
of trade and illegal practices. 

“The decree’s restraints, from 
which relief is sought, are harm- 
ful to customers, producers, and § 
consumers. They prevent full 
utilization of Swift’s experience, 
research, and ability in many 
product lines and in developing 
wider markets.” 
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chains. The company had asked dismissal 
on the ground that it is a processor of 
meat and meat food products and that its 
meat operations are supervised by USDA. 
Inspector Hier ruled that the company’s 
operations under the Federal Meat In- 
spection Act are “irrelevant” to the com- 


plaint. 


The move to shift regulatory authority 
from USDA to FTC deems to dominate 
the news. However, the consent decree 
appeal continues to be of sharp disagree- 
ment, with both sides and interested par- 


ties pressing their case vigorously. 


L. F. LONG 
President 
The Cudahy Packing Co. 


“We filed our motion because, 
since the decree was entered, 
the meat industry, the grocery 
industry, and the entire national 
economy have so changed that 
there is no longer justification 
for the restrictions. Many meat 
packers, though not as large as 
Cudahy, are competitively as 
strong. There are, throughout 
the food industry, many com- 
panies larger than Cudahy not 
subject to similar restrictions. 

“Meat packing has become one 
of the least profitable of indus- 
tries. Opportunities for profit are 
now limited to that industry, and 
we are prevented from diversify- 
ing. We want to be free to take 
advantage of changing conditions, 
as are our competitors who are 
free of restrictions. 
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E. F. FORBES 
President 
Western States 
Meat Packers Association 


“Modification would be one of 
the greatest blows to small busi- 
ness that could happen. It could 
mean the elimination of a large 
number of independent packers. 
We believe that the big national 
packers, who do a large part of 
the business in the country, are 
responsible through pricing 
methods for the low return on 
percentage of sales to net worth 
that is general in the industry. 
We believe we should use all our 
efforts to prevent modification. 
Also, we are urging passage of 
legislation that will give juris- 
diction over the meat packing 
industry to FTC. Others in the 
food industry are escaping FTC 
control through ownership of 
packing plants. These things need 
correction, not only in our field, 
but in the entire food industry.” 


CHRIS. E. FINKBEINER 
President 
National Independent 
Meat Packers Association 


“At our convention last May, 
we reaffirmed the resolution of 
our January board meeting. This 
is to promote harmony within 
the industry and avoid litigation 
to the extent practicable. NIMPA 
is postponing final determination 
as to the extent of objection to 
the petitions. However, the or- 
ganization will aid any member 
who feels he can show he is 
being harmed by granting of re- 
lief from the decree. 

“Our resolution also stated 
that independents are hurt by 
failure of the petitioners to make 
separate report showing profits 
and losses for producing meat 
and meat products and producing 
other products. This places our 
members at a disadvantage.” 


Legislators: Senators Joseph C. 
O'Mahoney, D., Wyo., (Left) and Arthur 
V. Watkins, R., Utah, (Right) are co-authors 
of S. 1356 which would transfer authority 
over trade practices of meat packers from 
USDA to FTC. Senator O'Mahoney says: 
"There could be no better argument for 
passage than the Food Fair Stores ruling. 
Here, a company with distributing opera- 
tions 15 times its packing operations es- 
capes FTC regulation by its claim that it's 
a packer." Senator Watkins says, "If 
chains and others escape FTC control and 
the consent decree is modified, a few firms 
could set prices not only for livestock but 
other products and also the prices paid 
by the consumer at the other end." 

HR 5282 would also give jurisdiction over 
meat industry trade practices to FTC. It 
has been before the House Anti-monopoly 
Committee of which Emanuel Celler D, NY, 
is chairman. 


HAROLD O. SMITH 
Executive Vice President 
United Wholesale 
Grocers Assn. 


“Modification of the decree 
could create competitive condi- 
tions new and different in the 
food field. The big packers, under 
release from the decree, could 
develop chains or control retail 
groups. 

So long as the 1921 Packers 
and Stockyards Act is in effect, 
packers may consider their busi- 
ness practices exempt from pros- 
ecution for violations of antitrust 
regulations controlling other food 
manufacturers, wholesale food 
distributors, chains, and inde- 
pendent retailers. 

“Not in recent years have we 
been faced with such a vital mat- 
ter. Our wholesale grocers were 
a powerful factor in obtaining 
the decree. The situation ts of 
concern to all engaged in the 


(Continued on page 61) 
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against Food Fair Stores on the ground 
that it had status of a packer under the 
Stockyards Act. This has been the cata- 
lyst for mounting reaction on both sides. 
Food Fair had been accused of inducing 
special allowances from suppliers when it 
was aware that those allowances were not 
being made to competitors. 

Provisions in the Stockyards Act, giv- 
ing packer status to companies owning as 
much as 20% interest in a meat packing 
plant, have been termed a “statutory 
loophole” by Representative Emanuel 
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WESLEY HARDENBERG 


President American Meat 
Institute 


The American Meat Institute 
is opposed to the proposal that 
jurisdiction over the meat pack- 
ing industry be transferred from 
USDA to FTC. In his appearance 
before the Senate antitrust and 
monopoly subcommittee, Presi- 
dent Hardenberg made the fol- 
lowing statement in opposing S- 
1356: “I am unable to see any 
necessity for the proposed legis- 
lation or any logic to the reasons 
that have been advanced for its 
support. 

“It would overturn a regulatory 
plan which has worked well for 
35 years. Marketing and proc- 
essing of livestock and meat is 
integrated, and it is impossible 
to separate one portion of the 
process and label it agriculture 
and arbitrarily say that every- 
thing else is a matter of trade. 

“Large companies are not ab- 
sorbing small companies at such 
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figures show that the number of 
meat packing plants increased 
from 1392 in 1939 to 2367 in 1954. 

“As for the Food Fair decision, 
it should not be permitted to 
confuse the issue presented by 
the Senate bill. The Institute fa- 
vors adequate and effective reg- 
ulation of trade practices of the 
packing industry and also of 
non-packers.” 


USDA has instituted 78 formal 
proceedings under Title II since 
1921; 58 of these involve mono- 
polistic practices in merchandis- 
ing by packers. USDA is plan- 
ning on spending more money on 
investigations in the coming 
year. 
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of federal regulations . . . reck- 
less and untrue charges have 
been hurled in hearings before 
Congress against the meat in- 
dustry.” 

“There are many activities 
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CHRIS. E. FINKBEINER 
President 
National Independent 
Meat Packers Association 


“At our convention last May, 
we reaffirmed the resolution of 
our January board meeting. This 
is to promote harmony within 
the industry and avoid litigation 
to the extent practicable. NIMPA 
is postponing final determination 
as to the extent of objection to 
the petitions. However, the or- 
ganization will aid any member 
he can show he is 
being harmed by granting of re- 
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been faced with such a vital mat- 
ter. Our wholesale grocers were 
a powerful factor in obtaining 
the decree. The situation ts of 
concern to all engaged in the 


(Continued on page 61) 
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American Crystal 
Sugar Company 


Denver, Colo. 


Color of sugar adversely affected 
at all dosages 


Our first irradiation test on 
sugar we feel was a failure due 
to the fact that the color of the 
sugar was adversely affected. We 
now have a preliminary report 
on the second set of samples 
which were irradiated at lesser 
dosages, and we again find that 
the color was affected by all 
dosages. 

Since the tests so far have been 
detrimental to the product, we 
do not feel that we have satis- 
factory information to release 
for publication. 


yee Peli firtel 


J. L. PORTERFIELD 
GENERAL SUPERINTENDENT 


The Cryovac Company 


Division of W. R. Grace & Co. 
Cambridge 40, Mass. 


Several potentially commercial films 
show promise 


The preparation of foodstuffs 
for long-term storage by the use 
of ionizing radiation poses prob- 
lems not only in the packaging 
of the foods but in the package 
itself. Many plastic materials, 
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particularly the chlorinated poly- 
mers, tend to degrade under high 
dosages of ionizing radiation. 
These degradation products un- 
fortunately can impart an unde- 
sirable taste to the food within 
the package. 

The length of time which ir- 
radiated foods can be held without 
spoilage, particularly if these 
foods are given only pasteuriza- 
tion dosages and not sterilization 
dosages, depends to a large de- 
gree on the physical and chemical 
characteristics of the container 
used for packaging. Because of 
the advisability of using plastic 
packaging materials for long- 
term storage, the most desirable 
film will naturally combine low 
permeability to moisture to pre- 
vent dehydration and low oxygen 
permeability to prevent develop- 
ment of rancidification of fats or 
other detrimental effects. 

Unfortunately, in the past, the 
program for the irradiation of 
foodstuffs for long-term storage 
has not taken into sufficient ac- 
count the interaction between 
the film and the food to be stored. 
Undesirable interaction of odors 
and taste imparted by irradiation 
from the film to the food must 
be studied, and, in addition, the 
proper characteristics of films 
required for protection of food- 
stuffs after irradiation must be 
investigated. 

Fortunately, this problem is 
becoming more widely recog- 
nized, and steps are being taken 
to study these effects. There 
appear to be several potentially 
commercial films which might 
be successfully used for such 
packaging of irradiated foods. 







RADIATION PRESERVATION 


Last month, FOOD PROCESSING initiated this series of informed 
opinions on the current success or failure and the future possibilities 
of radiation preservation as a processing technique. On these pages, 
the spokesmen for seven more firms engaged in radiation studies 
under cooperative agreement with the Army Quartermaster Corps 


present their views based upon actual experience. 


Looking ahead, it appears 
possible that within the next two 
to five years, certain (probably 
a small number) special foods 
will be packaged in plastic con- 
tainers probably employing a 
combination of irradiation and 
antibiotics, for the preservation 
of food for much longer periods 
of time than is now possible with 
existing processing methods. 
Commercial application of these 
processes, of course, must await 
approval by the Food and Drug 
Administration and the solution 
to the problems of adverse taste 
development. 


H. H. REYNOLDS 
MANAGER OF RESEARCH 


John Morrell & Co. 


Ottumwa, lowa 


these adverse changes in flavor. 
Our irradiation work at the 
present time is with bacon, and 
we are attempting to determine 
what effect the presence or ab- 
sence of each curing ingredient 
has on the production of the 
typical “irradiation” flavor. 


WE Barns 


Dr. W. L. Brown 
RESEARCH FOOD TECHNOLOGIST 


McCormick & Company, 


Inc. 
Baltimore 2, Md. 


Real radiation usefulness 
some years away 


We feel that it (radiation) will 
find an important place in food 
processing in the future, but that 
the emergence of radiation pres- 
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Investigating effect of each curing ervation as a method of broad 

ingredient on “irradiation” flavor application will not occur for 

some years. It will be delayed 

in bacon by the technical problems of 

avoiding off-flavor development 

Our results to date lead us_ and insuring that radiation cre- 

to believe that irradiation proc- ates no toxicity hazards; by the 

essing of foods has more com-_ economic factors of cost as com- 
mercial importance from a pas- pared with comparable systems s 
teurizing or sub-sterilizing dose now in existence; and by the b 
level for the extension of shelf psychological problems of ob- te 
life of meat items at the present taining large-scale acceptance of fe 
time. We feel that sterilizing food treated in this way. fc 
doses of irradiation change the Our work so far indicates that fc 
flavor to such an extent that it radiation preservation methods b 
would not be accepted by the are not inexpensive and _ will H 
consumer. Research is being con- probably be confined initially to : 


ducted to find ways to overcome 


those products or those markets 
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wherein they confer special ad- 
vantages which outweigh con- 
sideration of price. However, we 
feel that the long-range prospects 
of the process are excellent and 
broadly significant. 


PL. Heel. 


Dr. RIcHARD L, HALL 
RESEARCH DIRECTOR 


Pepperidge Farm, Inc. 


Norwalk, Conn. 


Difficult to kill molds, bacteria 
without ruining quality of baked 


goods 


Mold growth is one of the 
primary reasons for the limited 
shelf-life of bakery products, and 
there is a great incentive to de- 
velop a method of sterilizing 
bread, rolls, cakes, and pastries 
to avoid microbiological deteri- 
oration. If this could be accom- 
plished, the potential shelf life 
of these products, especially those 
of the “Brown and Serve” va- 
riety, would be vastly increased 
and marketing problems would 
be considerably eased. 

The dosage necessary to kill 
spores of the common type of 
bakery molds has been de- 
termined by a number of dif- 
ferent workers and has been 
found to be in a practical range 
for commercial operation, that is, 
between 0.25 and 0.5 Megarep. 
However, experiments in this 
laboratory have shown that other 
molds are considerably more 


resistant to these dosage levels, 
and there are also indications 
that bacterial action becomes of 
greater importance as the shelf 
life of the product is increased. 
Bacteria are also much more 
resistant to irradiation, and lev- 
els up to 1.5 Megarep are nec- 
essary to eliminate them com- 
pletely by irradiation alone. A 
possible solution to this problem 
might be in the use of irradiation 
and chemical adjuncts together, 
to attack the information from 
two directions. 

Another serious problem, which 
is probably more difficult to 
overcome, is the deterioration of 
the quality of the product. Pub- 
lished experiments on the irradi- 
ation of flour and wheat show 
that at the levels of irradiation 
necessary to reduce mold 
growth, serious changes in the 
baking quality take place. The 
protein characteristics are 
changed in such a way as to re- 
duce its extensibility, giving a 
short, snappy gluten which pro- 
duces bucky doughs. From the 
point of view of irradiating the 
baked product, two other changes 
are found to be much more im- 
portant. Irradiation causes a re- 
duction in the gelatinization vis- 
cosity of the starch and also 
caused a darkening of the crumb 
color. The change in the physical 
properties of the starch seems to 
be caused by a depolymerization 
and results in a noticeable change 
in the eating qualities of the 
product, a gummy crumb, some- 
what similar to the effect of using 
excessive diastatic malt in bak- 


ing, being produced even at mod- | 


erate levels of irradiation. The 


color changes in the crumb are 
noticeable at about 0.25 Megarep, 
and become greater as the stor- 
age time increases. 

The mechanical and physical 
aspects of the problem, that is, 
the type of radiation, the pene- 
trating power of the radiation, 
design of the irradiator, potential 
operator hazards, etc., are quite 
similar to those in other fields, 
and a considerable amount of 
work has already been done to 
show how they can be overcome. 
However, further work is neces- 
sary to overcome the problem of 
deterioration of quality before a 
commercial application of radia- 
tion preservation of baked goods 
can be considered. 


Gaia Lot 


DerEK D. Lorp 
CHEMIST 


DCA Food Industries, 


Inc. 
New York, N. Y. 


Radiation sterilization not applicable 
where starch retrogradation staling 
occurs 


Dosages which have been 
found to effectively sterilize 
waffles have been likewise found 
to produce undesirable off-fla- 
vors. Investigation is in progress 
to determine the elements of this 
product which are responsible 
for such off-flavor development. 
Our general attitude at this time 
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Margaret Rudkin, Director 


TRIES Nc. 


New York 18,N.Y. 


is not particularly hopeful, ex- 
cept where low dosage irradiation 
is used to prolong refrigerator 
storage life — in effect, pasteuri- 
zation. As far as other baked 
products are concerned, it is our 
opinion that radiation steriliza- 
tion is not applicable to any 
system where starch retrograda- 


tion staling occurs. 


Dr. ZENAS BLOCK 
VICE PRESIDENT 
RESEARCH AND PLANNING 


The 
Quaker Oats Company 


Research Laboratories 
Barrington, Ill. 


Products made from irradiated oats 
less tasty but edible 


From the work we have car- 
ried out on the radiation of oats 
it is evident that the results 
obtained are in general agree- 
ment with those reported for 
other food products. 

Radiation dosages of 50,000 rep 
and 1 million rep did not pro- 
duce changes of sufficient mag- 
nitude to be reflected in short- 
term animal feeding test studies, 
nor was there an apparent re- 
duction in some of the more 
important food factors commonly 
associated with oats. 

In line with other foods, a 
flavor change was produced, and ° 


(Continued on page 47) 


























DR. TRESSLER was a member of a six-man delegation invited by 
the Soviet Ministry of Trade to tour Russian food installations under 
reciprocal agreement with the US State Department. Others in 
the delegation were: Col. Ralph Bauknight, chief, Food Service 
Division, Office of The Quartermaster General, and William Mar- 
riott, Ward Cleaves, Martin Harding, and William McGinley, all 
restaurant chain executives. 

Dr. Tressler is internationally known as an authority on food 
preservation, especially refrigeration. From 1929-33, he was asso- 
ciated with Clarence Birdseye at the latter's Gloucester, Mass., 
laboratory. His Marine Products of Commerce," first published in 
1923, is regarded as a classic on this subject. Earlier this year, his 
"Freezing Preservation of Foods" (co-authored by Evers) went into 
a third edition. At present, he directs the Quartermaster research 
and development program in foods and containers, including the 














extensive effort on radiation preservation of foods. 





RUSSIA'S FOOD INDUSTRY TODAY 


We Americans hear a lot about 
what is going on inside the 
Quartermaster Food & Container emlin, but little about what 

Institute for the Armed Forces A appens outside those forbidding 
(Malls — especially with regard to 

a Ri@&sia’s food industry. In May of 

| ‘§: tg year, I had opportunity to 
if sid two weeks in the Soviet 
on as a member of a delega- 


§ DR. DONALD K. TRESSLER 


Scientific Director 













tion representing the American 
food industry. Here are some 
first-hand views on food manu- 
facturing and marketing in the 
USSR. 


General status of food technology 


The outstanding impression is 
the lack of uniformity. Some 
plants are modern structures, 
well equipped and highly sani- 
tary; others are less tidy and 
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contain outdated equipment. The 
industries are efficiently organ- 
ized and run under State control. 
However, my over-all appraisal 
is that the Soviet food industry 
is approximately 25 years behind 
its US counterpart. 


One-product bakery 


An eight-story automatic bak- 
ery in Moscow produces tremen- 
dous quantities of high-grade, 
nutritious, Army-type white 
bread. (We learned that each 
Russian bakery specializes in one 
type and size of bread.) Un- 
bleached flour of good quality is 
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used. The yeast plant is situated 
on the top floor, and the dough is 
automatically prepared on the 
floor below. Following steps are 
on successively lower floors, the 
materials being conveyed by 
gravity. The resultant loaves are 
huge — about 4% pounds — 
of dense consistency, and are 
shipped unwrapped. 


Woman-managed candy factory 


Another Moscow plant visited 
was a candy factory which turns 
out fine-quality chocolates, cara- 
mels, and hard candies at the 
rate of 170 tons per day. The 
woman manager personified effi- 
ciency, and appeared to answer 
questions without evasion or 
subterfuge. Some methods com- 
mon to our production set-up 
were noted, including cooling of 
the chocolates by refrigeration 
before packaging. The plant also 
contained some completely auto- 
matic machinery, largely of Ger- 
man origin. 


Not all milk pasteurized 


Russians use liter or half-liter 
glass bottles, do not fill them as 
full as in the US. Milk is not 
pasteurized in rural areas, only 
in the cities. In Leningrad, wom- 
en carried aluminum buckets to 
pick up milk in bulk. Few me- 
chanically refrigerated trucks 
were in evidence. Ice cream pro- 
duction resembles that in the 
US. However, some operations, 
especially packaging, involved 
much more human labor than 
their US counterparts. 


No brand identity 


Since there is no reason to 
“sell” brand identity, such media 
as candy bar wrappers are de- 
voted to announcement of a com- 
ing sports event, youth festival, 
agricultural exposition, etc. Some 
packages, especially those di- 
rected to children, feature 
Mickey Mouse or Donald Duck 
motifs, or characters drawn from 
Russian folklore. Candy is gen- 
erally well packaged, with eon- 
siderable aluminum foil appar- 
ently available. 


No packaged frozen foods 


There are no packaged frozen 
foods. Although the Russians 
freeze much meat, fish, and poul- 
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try, this is stored at 20°F or high- 
er at the market outlets, and cut 
and sold in a partially thawed 
condition. However, frequent de- 
liveries of fresh meat to the out- 
lets (in some cases, daily) may 
excuse such seemingly casual 
handling. 


Eating habits differ 


Russians consume enormous 
amounts of candy, ice cream, and 
soft drinks. The latter, usually 
served in paper containers or 
glasses rather than bottles, are of 
poor quality, but the population 
queues up to buy. On the other 
hand, good carbonated apple 
juice and grape juice is available. 
However, some tomato juice we 
sampled did not taste completely 
sterilized. 

Unlike Americans, the Rus- 
sians seem to prefer pork to beef. 
Like us, however, they prefer the 
pork on the lean side. 

Their pork preference might 
be partially explained by the 
generally poor quality beef. Ap- 
parently, dairy cattle that have 
outlived their original usefulness 
are a principal source of supply. 
What good beef we did eat had 
an almost veal-like flavor and 
texture. 

Surprisingly, great quantities 
of fresh tomatoes and cucumbers 
are available the year round, in- 
dicating a sizable greenhouse op- 
eration. These items are com- 
monplace in the diet of people 
with some means. In this connec- 
tion, we noted a decidedly higher 
standard of living in the cities. 


No supermarkets 


Because there -are no super- 
markets, there is less need for 
US-type food packaging. The 
situation reminds one of America 
in the early 1930’s. 

When the housewife goes to 
market, she decides her needs 
beforehand, then tells a clerk. 
Her selections are _ prepared, 
wrapped, and set aside. She notes 
cost of items and turns in to the 
cashier a list of her purchases 
and cost total. The cashier uses 
an abacus to check her addition, 
cash registers being a rare lux- 
ury in Russia. 

Upon paying her bill, she goes 
to the pick-up counter, presents 
her receipt, and waits for her 
purchases to arrive. The result is 
that she must wait through three 
lines each trip to the store. 




































~ RUSSIANS AND FOOD... 
some typical camera views 


A Soviet ''food service" at its best. The 
author, second from left, enjoys a lavish 
spread in the Moscow Refrigeration In- 
stitute Restaurant, under Comrade 
Lenin's watchful eye 


B Kitchen of the Kiev City Restaurant. 
Two delegation members recognizable 
are Martin Harding, center, between 
steam-jacketed kettles, and Ward 
Cleaves, far right 


C This farm boy is returning to the col- 
lective farm after selling milk from the 


family cow, which also pulls his cart 


D Over-all interior view of the Drasnyy 
Oktyabr (Red October) Confectionery 


Factory in Moscow 


E Filling ice cream containers at the 
Mikoyan Ice Cream Plant, Moscow. 
Note mop in foreground 


F The Sever Bakery in Leningrad spe- 
cializes in French pastries and small 
cakes, for the tables of Russians with 
some means 
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Stayton Canning operates only 4 months/year... 
but amortizes automatic depalletizer quickly 


F. E. SMITH. Vice President, 
ERNEST DOZLER, Supt., 
Stayton Canning Co. 


and KARL ROBE, Associate Editor 


Mechanical handling and de- 
palletizing of empty cans is not 
confined to big companies alone 
(page 76, March 1957 Foop Proc- 
CESSING, as the experience’ of 
Stayton Canning Co., Stayton, 
Oregon, will attest. Stayton, a 
relatively small but progressive 
cannery, operates over approxi- 
mately a 4-month season—hence 
they must amortize equipment 
quickly. 

Last season, the operation of 
the push-button depalletizer 
shown below was so successful 
on size 303x406 cans that they 
plan to add another depalletizer 
next season to handle their entire 
#10 can output. Economics of 
handling the empty cans on pal- 
lets were so favorable that early 
last year they bought a new, 
specially built trailer in which to 
haul the palletized cans. 

The special trailer body is 
equipped with inplace rollers for 


quick unloading and _ loading. 
Fork lift trucks are unnecessary 
for unloading the trailers .. . one 
man can set off the entire load of 
pallets by rolling them onto sta- 
tionary roller floor conveyors in 
the plant. Fork truck operator 
can then pick up the pallets as 
his other duties allow. 

In-plant movement is further 
facilitated by similar stationary 
roller floor conveyors placed at 
strategic transfer points. These 
floor conveyors form a series of 
surge storage systems for the 
palletized cans, so that a fork 
truck operator can place several 
pallet-loads of cans at a time 

. enough cans to last for a half 
hour’s production or more before 
fork truck is again needed. 

Depalletizer handles 303x406 
cans. Its 1000 cpm rate easily 
handles the combined 660 cpm 
line speed of five 303 lines at 
Stayton. 


(Continued on page 40) 


Depalletizer gently sweeps one layer of cans at a time from self- 
elevating pallet at left 
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What's all this confusion 


about food colors? 


Recent press accounts refer to certain certified colors as toxic. FDA 
announces the delisting of several types of orange, yellow, and red 
‘coal-tar’ colors, which were previously acceptable. Quantities of 
colors being certified are increasing .. . 
pounds of primaries were certified by FDA. To have a better under- 
standing of the delisting action, FOOD PROCESSING Editors went 
to A. T. Schramm, Chairman, Certified Color Industry Committee. 
Members of the Committee represent manufacturers of over 90% 
of the certified colors produced in the U. S. 


The facts behind the headlines 


in 1956 over 1,600,000 






. . an interview with ARTHUR T. SCHRAMM, Chairman, Certified Color 


Editor: During the past 18 
months, Food and Drug Adminis- 
tration officials have issued two 
orders delisting certifiable food 
colors. First were FD&C Orange 
Nos. 1 and 2 and FD&C Red No. 
32 (February, 1956). However, 
Congress passed Public Law 672 
to permit continued use of FD&C 
Red No. 32 (now listed as Ext 
D&C No. 14) on the skins of 
certain oranges until March 1, 
1959. The second order was issued 
last May, delisting FD&C Yellow 
Nos. 1, 2, 3, and 4. Are the color 
manufacturers providing any sub- 
stitutes for these delisted colors? 

Mr. Schramm: For the most 
part, yes. FD&C Orange No. 1 
and its mixtures have been re- 
placed by combinations of pri- 
mary FD&C colors on the per- 
mitted list. Most food processors 
are satisfied with the substitutes. 
There is one application, in 
which proposed replacements 
leave something to be desired — 
color for sausage casings. 

There are as yet no certifiable 
substitutes for the oil-soluble 
FD&C Orange No. 2 and FD&C 
Red No. 32; mixtures of listed 
colors with suitable shades are 
only water-soluble. 

The yellow colors, mentioned 
in the recent May order, have 
not yet been removed from the 


Industry Committee 


list of certifiable colors because 
the Certified Color Industry 
Committee has filed objections. 
This action will stay the effec- 
tive date of the order pending 
outcome of a public hearing. 
Pertinent technical data support- 
ing the industry’s view will be 
presented during this hearing. 

Editor: Why have some colors 
been delisted and others been 
proposed for delisting? 

Mr. Schramm: FDA’s action in 
this connection is based on the 
contention that the specified col- 
ors are not harmless and hence 
not suitable for use in food be- 
cause they produced adverse 
physiological effects in test ani- 
mals when fed at very high levels 
for long periods of time. The fact 
that the quantities fed were un- 
related to, and far in excess of, 
amounts normally ingested by 
humans was disregarded because 
FDA defines the word “harmless” 
in Section 406 (b) of the Federal 
Food, Drug and Cosmetic Act, as 
meaning incapable of producing 
harm in virtually any quantity or 
under any circumstances. 

Editor: Are you implying that 
this entire food color controversy 
involves defining a single word? 

Mr. Schramm: Yes, the food 
color manufacturers disagree 
with FDA’s interpretation and 





have taken the position that 
“harmless” means incapable of 
producing harm under normal 
conditions of use. 

As a matter of fact, the Com- 
missioner of Food and Drugs was 
quoted during a newspaper inter- 
view as saying that he “conceded 
that three coal-tar dyes recently 
banned were harmless as used, 
but explained that their use was 
technical violation of the law as 
now worded.” 

In addition, food color manu- 
facturers have contended that 
FDA has administrative authori- 
ty to establish quantitative limits 
controlling such use. FDA, how- 
ever, does not agree that the 
present law provides for that. 

Editor: What is being done to 
resolve the difference of opinion? 

Mr. Schramm: The food color 
manufacturers have organized 
the Certified Color Industry Com- 
mittee to seek an amendment to 
the present law which will clearly 
give FDA authority to set limits 
on the use of certified colors, thus 
assuring their continued use on a 
safe, stable, and realistic basis. 
To this end two subcommittees 
have been appointed, one legisla- 
tive and the other technical. 

Some trade associations are 
assisting us in this matter, and in 
addition independent programs 










are well under way to develop 
pertinent scientific data which 
will have considerable value in 
anticipated hearings. Appropriate 
amendments are nearing final 
form and will be presented in the 
Congress in the near future. 

Editor: Two articles have ap- 
peared in Foop  PRrRocessinc 
on the present and _ proposed 
changes in the Food, Drug and 
Cosmetic Act of 1938 governing 
use of food additives — “Adop- 
tion of Tolerance Concept Means 
More Food Additives” (May issue 
beginning page 46) and “The 
Problem of Proving Food Addi- 
tives Are Safe” (July issue be- 
ginning page 28). Is this the same 
law your Committee is seeking 
to amend? 

Mr. Schramm: Yes, the same 
law but different sections. The 
problems involved are the same 
in principle, but it just happens 
that food colors are treated in a 
separate section of the current 
Food, Drug and Cosmetic law, 
Section 406 (b). 

Legislative action unfolds grad- 
ually. Difficulties are being 
solved by government officials 
and suppliers to the food in- 
dustry. Nevertheless, processors 
should keep alert to changes in 
the law by reading articles such 
as you have mentioned. 
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For years, the process of making dilute 
brine has required careful manipulation, 
frequent salometer readings, and close 
supervision. Today, however, dilute brines 
of any strength whatever can be made up 
quickly and accurately, by means of a sys- 
tem which gives consistently dependable 
results. This system, which uses Interna- 
tional’s Lixate Equivalent formula, is 
known as “Volumetric Dilution.” It needs 
no trained technicians, a minimum of 
attention, and no salometer readirigs. 


How “Volumetric Dilution” works. 
Since a dilute process brine can be con- 
sidered a mixture of fully saturated brine 
and pure water, it is necessary in each case 
to know the ratio between these two com- 
ponents. This ratio can be quickly deter- 
mined by means of International’s Lixate 
Equivalent—which is essentially the 
amount of fully saturated brine needed to 
bring water to a brine of correct salometer 
reading. 


The first step, after determining how 
much finished brine is needed, is to indi- 
cate this amount on the tank wall with a 
simple marker (cleat, nail, paint, etc.). 
Then, with International’s Lixate Equiva- 
lent formula, the exact amount of 100%- 
saturated brine needed for the finished 
brine mixture is quickly computed. A 
second marker is then placed to indicate 
this lower level, and the tank is ready for 
the brine-dilution operation. Fully satu- 
rated brine is poured up to this lower tank 
marker, and water is added until the liquid 
level reaches the top marker. 


For example: a tank is to hold a 10-ft. 
depth of 60° S. brine. To find exactly how 
much fully saturated brine should first be 
poured into the empty tank, the desired 


The most effective brine for accurate 
“Volumetric Dilution” is Lixate Brine 
—always fully saturated, always 
crystal-clear. This brine is made 
automatically, and self-filtered auto- 
matically, in the Sterling Lixator. 
The Lixator, which needs no atten- 
tion, also stores both salt and brine. 
It is widely used today in plants of 
every type. There are many different 
kinds of Lixator installations — 
Storage Lixators, Silo Lixators, 
Sterling Model Lixators—in differ- 
ent designs and sizes to suit any 
plant layout. 


‘Volumetric Dilution” Assures 
Highest Accuracy in Brine Make-Up 


Tank marker 
indicating level 
of finished 
dilute brine. 


Tank marker 
indicating level 

of 100%-saturated 
Lixate Brine. 


Cutaway view of tank ready for accurate brine make-up with “Volumetric Dilution” 





finished brine depth (10 ft.) is multiplied 
by the Lixate Equivalent (which, for 60° S. 
brine, is 0.5570). Answer: 5.57. In other 
words, fully saturated brine must be poured 
to a level 5.57 ft. above the tank bottom. 
When water is added to the 10-ft. level, the 
result is a supply of 60° S. brine. 


International’s Lixate Equivalent for- 
mula works equally well when brine 
volume is measured in gallons. If a tank 
is to hold 500 gallons of finished brine, the 
amount of fully saturated brine needed is 
278.5 gallons (500 x 0.5570). This amount 
of fully saturated brine when mixed with 
water, will make 500 gallons of 60° S. brine. 


This system of “‘Volumetric Dilution" 
can be put into operation quite simply: 
1. There must be a supply of 100%- 
saturated brine (which is made automati- 
cally in the Sterling Lixator). 2. The brine 
make-up tank, whatever its cross-sectional 
shape, must have vertical walls, so that the 
horizontal area remains constant. 3. Liquid 
level marks are needed on the tank walls. 


Two of these requirements are part of 
every Lixate Brine-Making Installation. A 
supply of fully saturated brine is always on 
hand in the Lixator, and dilute brine can 
be madé up in any existing brine storage 
tank. Thus the only necessary additions are 
the brine-depth markers on the tank wall. 


“Volumetric Dilution,”’ which gives such 
positive accuracy for such little time and 
effort spent, will work only when the brine 
used is 100 °%-saturated. If the brine is, for 
example, 95 %-saturated, the Lixate Equiv- 
alent formula won’t apply, and the finished 


brine won’t have the desired strength. 


There is a Lixate Equivalent for every 
salometer reading of dilute brine—from 
1° S. (Equivalent 0.0083) to 99.6°S.(Equiv- 
alent 0.9945). To get Lixate Equivalent 
data, simply contact International. No 
cost or obligation. 


TECHNICAL SERVICE 
WITH YOUR SALT 


Through skilled and experienced ‘Salt 
Specialists,’ International can help you 
get greater efficiency and economy from 
the salt you use. International produces 
both Sterling Evaporated and Sterling 
Rock Salt in all types and sizes. And we 
also make automatic dissolvers in metal or 
plastic for both kinds of salt. So we can 
recommend the type and size of salt most 
perfectly suited to your needs. 


If you’d like the assistance of an Inter- 
national ‘Salt Specialist’? on any problem 
concerning salt or brine—or further in- 
formation on “Volumetric Dilution’ — 
just contact your nearest International 
sales office. 


International Salt Co., Scranton, Pa. 


Sales Offices: Atlanta, Ga.; Chicago, Ill.; New 
Orleans, La.; Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.; 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, O.; 
Cleveland, O.; Philadelphia, Pa.; Pittsburgh, Pa; 
and Richmond, Va. 
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More support for Markel's 


‘Unshackle the Improvement of Food Products — 
from Industry Leaders 





“There is no doubt that some 
modification of present food 
standards might well serve a 
useful purpose. However, this 
brings up the twin questions of 
how many and what kind of 
modifications? 

“Any solution to these ques- 
tions must be arrived at cau- 
tiously and carefully. The very 
nature of the problems involved 
calls for a calm, rational approach 
which will result in decisions 
beneficial to both consumers and 
all segments of the food industry. 

“Much may be said concerning 
Mr. Markel’s proposed modifica- 
tion of present food standards. 
His analysis of the current situa- 
tion reveals his keen awareness 
and deep perception of the prob- 
lems facing food processors. 

“And in principle, I agree with 
Mr. Markel’s line of thinking, 
because it is true that present 
standards of identity leave little 
room for any touch of individu- 
ality. 

“But before hastily adopting 
Mr. Markel’s proposal one must 
take into consideration that much 
of it is predicated upon the as- 
sumption that Congress will pass 
pending legislation governing 
the safety of all ‘new additives’. 

“Mr. Markel states that this 
‘anticipated food additive legisla- 
tion will provide an adequate 
means for insuring safe foods.’ 
We cannot lose sight of the word 
‘anticipated’ in this‘statement. It 
is a key word. Without adequate 
Congressional action on _ this 
‘anticipated’ new additive legis- 
lation the food industry could 





decein ~ ane nse 


THE IMPROVEMENT 
OF FOOD PRODUCTS 


In feet ‘annie issue, FOOD PROCESSING published © 
commentaries endorsing the principle of Markel’s pro- 
posal by these industry leaders: 


CHARLES WESLEY DUNN, Food Law Siseciolist (Presi- 
dent of The Food Law Institute) 


_ FREDERICK. W. SPECHT, Board Chairman and Presi- 
- dent, Armour & Company 


GROVER D. TURNBOW, President, 


Foremost Dairies 


SAMUEL A. McCAIN, General Counsel, Corn Products 
Refining Company ~ 


GEORGE GARNATZ, Director, Kroger Food Foundation — 
(Immediate past President, Institute of Food Technologists) 


‘CHARLES P. McCORMICK, Chairman of the Board, 
McCormick and Company, Inc. 


find itself laboring under serious 
difficulties. 

“Under present circumstances 
it might be wise for members of 
the food processing industry to 
employ an attitude of watchful 
waiting. Due consideration must 
be given to impending develop- 
ments on new additives’ legisla- 
tion. A spirit of moderation, tem- 
pered with patience, may well be 
our best guide. Time will tell. 
Meanwhile, Mr. Markel’s article 
has provided plenty of food for 
thought and suggested a possible 


course of future action.” 





“The need for greater flexi- 
bility, and increased freedom to 
improve formulas for standard- 
ized products, has already been 
recognized, and steps have been 
taken to expedite those formula 
changes which are in the public 
interest. Further steps in that 
direction could well be taken by 
making some of the food stand- 


ards less rigid, and this can be 
done without in any way relax- 
ing safeguards which are of 
primary importance for the pro- 
tection of the public.” 





“Mr. Markel has performed a 
valuable service in calling atten- 
tion to the restrictive effect of 
existing standards of identity. 

“The enthusiasm of research 
and development personnel to 
embark on product research is 
easily curbed when such projects 
entail the possibility of seeking 
amendments to existing stand- 
ards. Even with the new pro- 
cedure under the Hale Amend- 
ment, uncertainty exists as to 
whether the bar will be lifted at 
the end of the road. This may 
explain in part the greater influx 
of new products in the area of 
non-standardized products than 
among standardized foods. 

“Definitions should be drawn 
up in terms broad enough to 
establish the identity of foods 
and to set minimum standards of 
quality. Specifications which go 
beyond this tend to become dif- 
ficult to understand and impose 
unnecessary technological limi- 
tations on manufacturers. Per- 
haps more attention should be 
directed toward whether stand- 
ards actually do promote honesty 
and fair dealing in the interest of 
consumers, as the Act provides, 
or in effect merely serve the 
interests of manufacturers of 
products which presently con- 
form.” 
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“My views with regard to 
the food standards of identity 
are simply and easily ex- 
plained. 

“J think they serve a worth- 
while purpose, as regarding 
straying too far from the orig- 
inal identity of a product. I do 
believe, however, that con- 
structive improvement should 
not be put into a bureaucratic 
strait jacket. I do not know 
that this necessarily follows 
these standards of identity but 
it would seem so on the 
surface. 

“If we are going to follow 
fixed standards for standards 
of identity with no possible 
deviation, then it would seem 
the strait jacket was in force. 
However, if some liberal way 
were provided without too 
much delay to change these 
in favor of improvements, I 
would not object to them. 

“My chief point is that 
plenty of room should be left 
for constructive improvement, 
while protecting against not 
keeping up the necessary 
standards.” 






“IT think the position Mr. 
Markel takes is _ perfectly 
sound and the reasons which 
he advances are very good.” 


Next Month the Commissioner of 
Food and Drugs, George Larrick, will 
express his views on Markel's pro- 
posal. Then, the following month, 
Markel will not only answer some of 
the questions which have been raised, 
but also spell out specifically just 
how he would amend the present law. 


The entire series of articles will be 
made available in reprint form. No 
charge for single copies; quantity 
prices on request. Address The Editor, 
FOOD PROCESSING, 111! East Dela- 


ware Place, Chicago 11, Illinois 


AUGUST 1957 































































































The speed at which meat must be packed today means 
there is literally no time for slow, difficult cleaning of 
equipment. There’s no time for replacing worn, rusted, 
or corroded equipment either. It’s by saving cleaning 
time—and virtually eliminating replacement costs— 
that Crucible stainless has made its impact on today’s 
swiftly-moving meat packing industry. 

Crucible stainless is not only the fastest metal to 
clean in the business—5 times faster than any other— 
it comes clean without developing rough spots that 
collect bacteria. It withstands even harsh cleaning 
chemicals that speed up the process but often attack 


When you consider the speed of cleaning... 
Which trucks really cost more? 





other metals, and it’s impervious to amino and fatty 
acids as well. No meat, no matter what corrosive acids 
it contains, can break down its smooth shiny surface. 


In the long run, the more equipment you have 
made of Crucible stainless steel, the less you'll pay 
to pack meat. ‘ 


Get the whole story. Either (1) write for free 24 
page booklet, discussing the use of stainless steel in 
the meat packing industry, or (2) contact Crucible 
Steel Company of America. The Oliver Building, 
Mellon Square, Pittsburgh 22, Pa. 


first name in special purpose steels 


Crucible 


Steel Company of America 


Canadian Distributor — Railway & Power Engineering Corp., Ltd. 


When inquiring check 4991 opposite last page 
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the customer comes 
back for seconds and 


thirds. 


Flavor superiority _ 


is well rewarded in 
dollars and cents. 

Take the first step 
toward a superior 
product and your 
profit building pro- 
poe by requesting 
ree samples. 





When inquiring check 4992 opposite last page 





Can Handling 


(Continued from page 35) 


This year, all +10’s were 
received on pallets, even 
though conventional manual 
handling methods were em- 
ployed to feed them into the 
runways. In this case, savings 
from lower shipping costs and 
the lower cost of cans which 
result when they are handled 
in larger unit quantities, with- 
out bagging materials. 

No expendable items are 
used in pallet shipping of +410 





This truck was made to accommodate 
pallet-loads of empty cans on haul 
from factory 





Roller conveyors in truck van allow 
quick loading and unloading of pal- 
letized containers 


cans. The pallets and fiber 
separators (used between each 
each layer) are both re-used. 

On the 303 size, a layer of 
single-use Kraft paper is 
wrapped around each pallet- 
load of cans to secure the load. 
In each case, the f.o.b. cost of 
cans is lower than the same 
number of cans shipped in 
bags. 

Biggest savings, of course, 
results in change-over from 
manual handling: of cans (us- 
ing up to three people) to 
mechanical handling (using 
only one operator). Freight 

(Continued bottom page 47) 
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Penick & Ford Screens 6,300 Gallons 
of Hot Syrup per Hour with SWECO Units 


Penick & Ford, Ltd., Harvey, La., eliminates small 
pieces of bagacillo cane fiber from hot syrup and 
molasses by screening with three 48” diameter SwWEco 
Vibrating Screen Separators. Each SWECO unit has a 
throughput of 2,100 gallons per hour of syrup or mo- 
lasses at 170°-175°F., and a Brix of 74 to 79. By in- 
creasing the efficiency of this phase of processing, 





= eats eas SO, = id Basa 
Penick & Ford’s Sweco Separators in production line 
at Louisiana plant. 
Penick & Ford has boosted the production of its 
canned and bottled products. 
In 1953 Penick & Ford installed its first SwEco Sepa- 
rator, a 48” unit with 150-mesh stainless steel cloth. 
Its operation was so successful that the company in- 
stalled two more identical separators to handle total 
production capacity. 


Ralston Purina Uses SWECO Separator 
to Screen Solids from Malt Flavor Brew 


In processing liquid malt flavor brew, the Ralston 
Purina Company plant at Battle Creek, Mich., ran 
into a problem in removing small amounts of solids. 
The need was for a small screening unit that would 
operate quickly and without vibration in processing 
large quantities efficiently. And the unit had to be 
easy to clean and maintain. 

The answer: an 18” diameter SWECO Vibrating Screen 
Separator equipped with 145-mesh (.0047” opening) 
stainless steel tensile bolting cloth mounted on a stain- 
less steel tension ring. Hot malt flavor brew is proc- 
essed through the SWECO unit at the rate of 15 to 25 
gallons per minute. 


Screening Analysis and Recommendations Available 


Your nearby Sweco District Engineer is available to 
help you with special screening problems. His “know- 
how” covers over 200 different materials... wet and 
dry, coarse and fine, heavy and light. He has an 18” 
Sweco Separator available, to demonstrate in your 
plant how this equipment can screen your material. 
No obligation, of course. 

A complete data file on screening food products plus a 
22-page catalog are yours for the asking. Write for Bul- 
letin $-114-4, 


pat SOUTHWESTERN a 


ENGINEERING 
Sw ECO COMPANY 
SEPARATORS — 


4800 Santa Fe Ave., Los Angeles 58 
ic teow set Coxe oxen y 
Engineers and Constructors . 


.. Manufacturers. 


When inquiring check 4993 opposite last page 
FOOD PROCESSING 
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the MARKET 


The already 


wide market for low-calorie foods 


The best estimates indicate that almost half of the adults in 
America are overweight or concerned about their weight— 
and hence are interested in low-calorie products. Accord- 
ing to competent research, the actual figure is 49.2%. This 
means that over 60 million Americans will be dieting dur- 
ing the year—about 20 million at a time—on a constant 
turnover basis. 

Who are these people and where do they live? They are 
both men and women (more women, of course) in all age 
groups and all occupations. As they rise in occupational 
group rating and in buying power their concern with over- 
weight increases—and so does the action they take about it. 
People who earn more live better and eat better—but they 
are becoming more and more particular about how many 
calories they take in. 

The location of overweight people or those concerned 
with overweight is nation-wide—showing little sectional 
difference. As you might expect, people living in the larger 
cities tend to be more interested in the dietetic products, 
but the spread from the rural districts to the largest cities 
is relatively small. 

The interesting thing to food and beverage processors is 
that this market is the fastest growing market in the food 
industry today, and there is nothing on the horizon to indi- 
cate a slow-up. 


Food Store Operators Recognize Trend 


The food store operators are aware of the potential 
profits in dietetic foods—and are giving this new field both 
ad and shelf space. Today there is virtually no major food 
store in the country without a low-calorie food section— 
and these sections are expanding in shelf space at a time 
when shelf space is at an all-time premium. As an example, 
dietetic foods increased 17% in shelf space during a period 
when canned fruits lost 79% of their shelf space. Dietetic 
foods also gained over cereals, baby foods and canned 
juices. Super market buyers themselves have obviously de- 
cided that the greater profit, demand and turnover of low- 
calorie foods have earned this added shelf space. 


In the June 1956 issue of Food Topics it shows that die- 
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MILLIONS OF CASES SOLD 
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GROWTH OF DIETETIC SOFT DRINKS 
Millions of cases sold during 1950-1956 


1953 1955 1956 


Yar 


1950 1951 1952 1954 


tetic foods have “an average profit return of $1.07 per 
square foot of floor space—compared to 37¢ for baby foods 
and 28¢ for cold cereals’’ 

The list of dietetic foods found in typical sections is long 
and growing longer. In one typical food store in Baltimore, 
for instance, we counted over 200 food and beverage items 
that would appeal to the dieter. 

Not all of these are “low-calorie” foods; some are simply 
salt-free. But they mass together to make a special diet sec- 
tion where more and more women are doing their everyday 
food buying. Bottlers of soft drinks are well represented 
and so are canned fruits, jellies, jams, preserves, ice cream, 
puddings, cake mixes. 


$250,000,000 Volume 


In terms of dollar volume, at retail, careful estimates 
suggest that the total market for all types of dietetic foods 
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GROWTH OF DIETETIC CANNED FRUITS 


(Except water pack) 
Millions of cases sold during 1950-1956 
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and beverages is now about $250,000,000. This is an esti- 
mate, of course, but we believe the estimate to be reason- 
ably reliable. The dietetic product is already a staple. 








the OPPORTUNITY 


Make the most of the dietetic marke 


with 


(it's the non-caloric sweetener your customers already know and use) 


Dramatic new opportunities are all-important in the 
ever-changing food business. Dietetic foods are to- 
day’s opportunity. 

The low-calorie foods business asks the food store 
operator for no other investment than shelf space. 
And this he’s proved quite willing to give. The idea 
of dieting has been pre-sold to the public by every 
medium that influences American thinking. You or 
anyone going into the low-calorie market today can 
take advantage of a more specific kind of pre-selling. 
This is the pre-selling that has been done by Sucaryl, 
the non-calorie sweetener that leaves no bitter 
aftertaste. More than all other brands put together, 
Sucaryl means ‘‘calorie-free sweetness’ to the 
American public. 

Briefly, Sucaryl is a brand of cyclamate supplied 
in bulk to canners and bottlers either in powder or 
liquid form. It has 30 and more times the sweetness 
of sugar, leaves no bitter aftertaste in normal con- 
centration—contains no calories. It is completely 
stable to both heat and cold, entirely compatible to 
both natural and artificial flavors. The most im- 
portant thing, perhaps, to you is that the substi- 


tution of Sucaryl for sugar ordinarily requires no 
change whatever in your manufacturing process. 

With a product sweetened by Sucaryl you offer the 
public a natural tasting, fully sweetened substitute 
for fattening dishes or drinks—help the average dieter 
resist the constant temptation from life-long eating 
habits. You do this successfully because the average 
user cannot tell by taste that he is using a product 
with a non-caloric sweetener. 


Dieters Know and Trust Sucaryl 


For home and personal 
use, Sucaryl outsells all 
other branded non-caloric 
sweeteners combined. The 


use of the Sucaryl seal on 





your can, bottle or package 
prepares customers for your product before they 
even taste it. 

No other non-caloric sweetener even approximates 
the volume, coverage and use-variety that character- 


izes Sucaryl advertising. Full color ads appear every 


rket 


uires no 
CESS. 

offer the 
ubstitute 
ge dieter 
1g eating 
> average 


_ product 








fore they 


roximates 
character- 


year every 


month of the year in the magazines shown below, 


with readership in the hundreds of millions. 





Such advertising, along with the unprecedented 


growth of the dieting habit; has raised Sucaryl dollar 
sales spectacularly. They have gone up over 500% 
ince 1951. Such figures would not have been pos- 
sible had not the product been right and the market 
cady—both factors are of great importance to you. 
sincerely believe that any low-calorie product 
‘arly aligned with Sucaryl has an advantage over 





one that is not. The logical thing would simply be to 
display Sucaryl on your label, on your store displays 
and in your advertising to reach the huge pre-sold 


dietetic market. 
What To Do Next 


For complete information about Sucaryl and its 
usefulness to you, we suggest you write for a copy 
of our booklet, “Making The Most Of The Dietetic 
Market With Sucaryl?’ Please address Abbott Lab- 
oratories, North Chicago, Illinois. On request, we 
will also send you a sufficient supply of Sucaryl for 


your Own test purposes. 
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Please Send Booklet 


? “MAKING THE MOST OF THE DIETETIC MARKET 
WITH SUCARYL” 
To: 


NAME: 
(Please print) 


Seeecesese 


FIRM NAME: 


ADDRESS: 
CITY: STATE: 


? YOUR TITLE: 








| the DIETER | 


Dieting 
is taking on 


meant 


a new 


today 


Once this dieting business was a fad—sometimes a 
dangerous one. Now, however, dieting has become a 
healthful way of living in millions of American homes. 
The public is being made aware of the fact that a sen- 
sible, sustained dieting program is the only way to 
achieve and maintain proper weight. Going is the old- 
style dieter who went on a dangerous diet for a length 
of time and lost a prescribed number of pounds, only 
to climb back on the calorie bandwagon and put the 
pounds back on. 


The Slim Figure Is Today’s Ideal 


The slim figure has become an important symbol 
today. Doctors tell us that overweight people don’t 
live as long as people who carry ideal weight. And 
more importantly, it is much more harmful to the sys- 
tem to take weight off and then put it back on than it 
is to carry on at a continued overweight level. 


Supplementing the health factor is today’s social 
emphasis on the slim figure as a symbol of style, mod- 
ernity, beauty or virility, romance, healthy mental 
adjustment and even success. 


Advertising has taken up a theme of new style diet- 
ing to sell many products. Advertising is promoting 
the idea that modern living implies a state of good 
health that comes of staying slim. 


Television, magazines and newspapers are also major 
factors in furthering the idea of slimness, both with 
direct dietetic editorials and features, and with a flood 
of styles in fashion news. Sensible eating is probably 
today’s No. 1 “health editorial” subject. 


A Diet-Attitude Study 


To learn the effect of this national educational pro- 
gram, Abbott Laboratories sponsored a psychological 
study of typical consumers. 42% said they were over- 
weight. 49% said they were just right. Only 9% 
thought they were underweight. In this study, Abbott 


Laboratories was looking into attitudes towards weight. 
Abbott tried to learn why these people went on a diet, 
if they stayed on it, how they felt about it. Here are 
some of the conclusions that came out of this research: 


1. The fear of being overweight is general and very 
real. 


Reliance on exercise as a means of taking off weight 
is a negligible factor. 


to 


3. Most dieters would like to lose weight and keep 
weight off as painlessly as possible. 


4. Most dieters recognize calorie-restriction as the 
logical way to stay slim. 


‘ 


5. Most dieters have an inordinate “sweet tooth” 
They would like to satisfy their craving for sweets 


while counting calories. 


6. Most dieters (3 out of 4) give weight control as 
the reason for dieting. One out of 4 had other 
reasons --diabetes, heart conditions, pregnancy, 
ulcers, etc. 


A National Family Opinion Study 


Abbott Laboratories was interested in those dieters 
who used a non-caloric sweetener. For this reason in 
a market study in 1956 Abbott asked the National 
Family Opinion Panel of 2,000 families to tell how 
they used their non-caloric sweetener. The results: 


Branded Unbranded 


Product Use Sucaryl 


Sacch. Sacch. 
1. Sweeten Beverages 77.6% 79.2% 92.9% 
2. Dry Cereal 24.1 41.6 14.9 
3. Cooking-Baking 29.0 10.4 11.0 
4. Fruit 6.5 _ 1.1 
5. No Answer 12 125 3.3 
Totals * 144.7% 143.7% 123.2% 


*Over 100% due to duplicate answers 


Note—on items 3 and 4 above—the good percentage of 
dieters who prepare their own diet recipes at home. 
This suggests a major opportunity for any diet prod- 
uct that can be served right from the can, jar or 
package —thus eliminating kitchen preparation. In 
effect, a diet product becomes a convenience product. 
As you see, Sucaryl was preferred over saccharin by 
about 3 to 1. The significance is clear. Jf a canned or 
packaged diet food is sweetened with Sucaryl it al- 
ready has a pre-sold market. 








A report on the 
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...and the vital opportunity it presents to you 


This report on the rapidly accelerating 
dietetic market is written to every food ex- 
ecutive who has a product in this field . . . 
or is thinking about having one. 

As you, of course, know, this market has 
had a phenomenal growth—and the end is 
nowhere in sight. If you are about to intro- 
duce a product in this field—or if you have 


a product that has not grown as fast as the 
field—we believe you will be interested in 
the facts on this market that you will find 
on the inside pages. 

These facts are presented in three sec- 
tions: (1) the dietetic market itself, (2) the 
new trend in dieting, and (3) the vast op- 
portunity that lies ahead. 





Here’s Sucaryl’s ‘‘ad-of-the-month”’ for July and August 


133 calories 


in minted lime mist 


when you sweeten with sugar 


You can save a lot of calories by sweetening with Sucary! 


in minted lime mist 


when you sweeten with Sucaryl 


and you can't taste the difference 


Sucaryl makes it easier for you to 
watch your weight...by giving you 
wholly natural sweetness in your 
diet... without one single calorie. 
You'll find Sucaryl sweetens all your 
favorite summer beverages — lemonade, 
limeade, iced tea, iced coffee—to perfec- 
tion. Use it for fruits and cereals; cook 


with it, bake with it; use it practically 


anywhere you would sugar. Any Sucaryl- 
sweetened dish tastes just like its sugar- 
sweetened twin. Sucaryl, of course, is 
for anyone sensibly counting his or her 
calories, and for those who cannot use 
sugar. You get Sucaryl in tablets or solu- 


tion;low-salt diets call forSucaryl Calcium. 


ObGott 


Abbott Laboratories, North 


Chicago, Ill. and Montreal. 


MINTED LIME MIST 
2 cups warm water 11% teaspoons 
14 cup fresh lime juice 
14 tsp. mint extract 
4 drops green food 
coloring 
Mix all ingredients except beverage. Ch 
several hours in refrigerator. Add beverat 
pour in glasses filled with crushed ice Gir 
nish with maraschino cherry, wedge of lie 
and fresh mint. 6 servings 


Sucary] 


Non-Caloric Sweetener —No Bitter Aftertes 


1 pint dietetic Lim 
carbonated 
beverage 





Sucaryl solutiong 
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Radiation Commentary 
(Continued from page 31) 


the effect carried through to 
products made from the oats. 
This adverse flavor was not 
sufficient to render the prod- 
ucts inedible. 

In summary, it may be stated 
that none of our findings rule 
out the possibility of applying 
the radiation technique to 
problems in oat technology; 
however, more work is nec- 
essary to establish completely 
that such irradiated material 
is suitable for human con- 
sumption. 

R. C. A. BRADSHAW 
HEAD, BAKERY RESEARCH DIVISION 


Can Handling 
(Continued from page 40) 





Palletized cans can also be handled 
into conveyor lines manually 


savings have also been real- 
ized at Stayton Canning Com- 
pany. They formerly trucked 
cans several miles from the 
nearest R.R. siding. Now, their 
own trucks bring cans directly 
from the can factory at Salem. 
The semi-trailer van body 
truck hauls 3131 cases (24’s) 
of empty cans, or 1908 cases 
empty +10 cans per load. 


(Bulk can depalletizer is 
made by American Can Co., 
Dept. FP, 100 Park Ave., New 
York 17, N. Y. Check 4994 
opposite last page.) 


(Trailer bodies were built by 
Trailmobile Inc., Dept. FP, 901 
Gilman St., Berkeley, Calif. 
Check 4995 opp. last page.) 


For more information on 
Product at left, specify 4996 
- . . see information request 
blank opposite last page. 
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BLUE BIRD BAKING CO., INC., 
Dayton, Ohio, utilizes both Tri-Clover 
Standard Sanitary and TRI-CLAMP® 
Fittings and Valves, as well as a 
Tri-Clover Filter, in this mixing tank 
setup, where pie fillings of various 
types are mixed for the well-known 
Blue Bird pies. 


help bakeries “plan for progress” 


A complete line of standard 
sanitary threaded stainiess — 
steel fittings is available for 
use in the baking industry. 


Thin wall, light gauge stain- 
less steel tubing from Tri- 
Clover gives strength, light 
weight and overall econ- 

omy to your conveying 
S line installation. 


Tri-Clover Sanitary Cen- 
trifugal Pumps, fabri- 
cated of highest quality 
corrosion-resistant met- 
als, are widely used to 
meet baking industry 
requirements for effi- 
ciency and long-term 
service. 


one Tri-Clover has for many years made a complete 
line of stainless steel sanitary fittings, valves and-pumps 
for the dairy and food industries. This complete line is 
available for use by the baking industry in handling 
liquid sugar, syrups, water, milk, frosting and other bak- 
ing ingredients. 

To help you “plan for progress,” in meeting the de- 
mand for new and improved baking operations, Tri-Clover 
can meet all your piping and pumping needs relative to 
installation of liquid ferment, or brew, processes, as well 
as for pneumatic flour handling systems. 

Why not let Tri-Clover fittings and pumps help to 
achieve new standards of efficiency and sanitation in 
your bakery operations? Let our engineering staff help 
in solving your specific corrosion-resistant liquid con- 
veying line problems. Write for further information. 


LADISH CO. 
Tri-Clover Division 


Kenosha Wisconsin 













EXPORT DEPT. 
8 So. Michigan Ave. 
Chicago 3, U.S.A. 


See your nearest 
TRI-CLOVER 
distributor 


ney 
$656 


When inquiring check 4997 opposite last page 
/ 







‘TRI-CLOVER SANITARY 
| FITTINGS and PUMPS 
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Merchen Scale Feeders blending salt ana trace 
minerals at Carey Salt Co., Hutchinson, Kansas. 


MERCHEN SCALE FEEDERS 
-offer continuous dry blending 
by weight | 





The Carey Salt Company produces salt blocks for cattle that con- 
tain a percent blend by weight of nutritional minerals. W&T Merchen 
Scale Feeders were selected for the blending operation. 

If accurate blending of dry, free flowing materials is important 
to your production, Merchen Scale Feeders offer feed rates from 3 
ounces to 3000 pounds per minute, always maintaining accuracy within 
1% of the feed rate. The feeders compensate for changes in material 
density to maintain a constant feed by weight. 

Where a number of ingredients must be blended, Merchen 
Feeders can be electrically or pneumatically controlled from other plant 
equipment for automatic operation. Send for our free booklet M-33, 
“The Best Weigh is the Merchen Way.” 















WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET, BELLEVILLE 9, NEW JERSEY 













“CHLORINATORS and CHEMICAL FEEDERS | 
or 7 for © slime elimination = 

ae _ © water treatment and purification 

: a © industrial waste and sewage treatment | 










Seema gen NNR oN Rte 











WALLACE & TIERNAN INCORPORATED 


coat 25 MAIN STREET. BELLEVILLE 9, NEW JERSEY 


When inquiring check 4998 opposite last page 












fp AND CONTROL 


to powders, emulsions 


e in 0.7 to 200 micron range 
with 0.5% accuracy 
in 5-10 minutes 


Many of the problems for- 
merly inherent in the measure- 
ment of particle size and dis- 
tribution are overcome by 
recently developed _instru- 
ment, which actually counts 
each particle and measures its 
size in a product sample. Orig- 
inally developed to count blood 
cells, electronic unit has appli- 
cation for nearly any particle 
in 0 to 200 micron range. Only 
5 to 10 minutes is needed for 















aperture 


INSTRUMENTATION 


Counts, sizes 100,000 fine particle; 


Particle size distribution data 





COUNTER“ START-STOP” 


Operation of Instrument 


A. Electrode in sample beaker and one in aperture tube cause 
electric current to flow through aperture 


B. As individual particle is carried through aperture, it displaces 
fluid medium within aperture,. changing electrical resistance of 
aperture contents. This produces voltage pulse of short duration 
which has magnitude proportional to particle size 


C. Pulses are amplified and displayed on oscilloscope screen as 
distinct vertical "spikes". Relative particle size is indicated by 
relative spike height. Pulses are also fed to a threshold circuit al- 
lowing selection of level which if reached or exceeded by a pulse 
causes the pulse to be counted. Threshold level is indicated on 
screen by a brightening of pulse segments above threshold level 


D. When stopcock is opened, controlled external vacuum initiates 
sample flow from beaker through aperture and “unbalances" the 
mercury in the manometer. Closing the stopcock isolates system 
from external vacuum. Siphoning action of manometer continues 
sample flow. Advancing mercury column contacts start and stop 
electrodes to activate counter as precisely 0.5 cc is drawn through 




















average size-frequency deter- 
mination, a vast improvement 
over microscope and sedimen- 
tation techniques. 

Principle involves forced 
passage of very dilute fluid 
suspension of particles 
through a small aperture hay- 
ing an electrode on each side. 
Particles have different elec- 
trical resistance than fluid 
medium, causing pulses in re- 
sultant electrical current as 



















THRESHOLD 
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SCOPE 
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Instrument provides _ size-fre- 
quency data fast enough for on- 
stream control in many instances 


particles pass through aper- 
ture. Number of pulses is 
equivalent to number of par- 
ticles passing through aper- 
ture, and is counted and reg- 
istered on digital counter. 

Measurement of size of par- 
ticles is based on fact that 
amplitude of the pulses is pro- 
portional to size of the parti- 
cles. Pulses are fed to an ad- 
justable “threshold” circuit 
before being counted. This 
circuit screens out all pulses 
below a given level (or parti- 
cle size). In order to obtain 
data for a size distribution 
determination, sample _ is 
passed through aperture a 
number of times at different 
“threshold” settings. Data for 
cumulative particle frequency 
vs, particle charts are obtained 
directly, and weight and area 
distributions are easily de- 
rived from these data. 

Aperture sizes range from 
35 to 400 microns, and a 20 to 
1 range in particle size is 
readily measured with a single 
aperture. In a single count, 
0.5 ce of suspension passes 
through aperture in 10 to 15 
seconds. Ten-point particle 
content and size distribution 
determination requires only 5 
to 10 minutes, which is fast 
enough for on-stream control 
i many instances. 

With small corrections made 
to compensate for multiple 
Particle passages, accuracy is 
0.5%. Fatigue element is vir- 
tually absent, and large counts 
(10,000 to 100,000 instead of 
100 to 1000) minimize statisti- 


(Continued on next page) 
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N EW! direst bide linaaiee 
LIQUID LEVEL 
TRANSMITTER 


This sensing diaphragm capsule 
flange-mounts directly on side of tank. 
All wetted parts of Type 316 stain- 
less steel, with optional plastic coat- 
ing for further corrosion protection. 


with DIRECT 
3-15 psi 
air output signal 


IDEAL FOR: Evaporators 
and other process vessels 
containing highly viscous 
or corrosive fluids, slurries, 
and solids-in-suspension. 


Now you can measure the level of 
any “difficult or easy-to-measure 
fluid — economically, without the 
complication of floats or bubble 
tubes, and with sustained high accu- 
racy over the entire range span. 


Flange-mounted directly to the side 
of an open or closed tank, the Type 
13FA Transmitter eliminates piping 
and purging. Its stainless steel dia- 
phragm capsule senses level changes 
instantly. Conventional tubing leads 
its output air signal directly to stand- 
ard 3-15 psi receiver-recorders and 
controllers without need for inter- 
mediate signal converters. 


Wherever level measurement is a 
problem, the 13FA provides an accu- 
rate, trouble-free solution. Write for 
detailed information, or ask your 
nearby Foxboro Field Engineer to ex- 
plain its application to your specific 
process. The Foxboro Company, 928 
Neponset Ave.,Foxboro, Mass.,U.S.A. 


OXBOR 


REG. U.S. PAT. OFF. 


LIQUID LEVEL TRANSMITTERS 


When inquiring check 4999 opposite last page 
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How to cut 
processing costs 
by making 
plant equipment 


PRODUCTIVE 


Three switches keep 
motor bearings 
oiled on large 
mixing machine 

As grease is forced out of the 
lubricator, the disc on the 
extended portion of the pis- 
ton rod actuates Switch 2. 
This energizes a pump relay, pumping grease into 
the lubricator. When this is full, the disc actuates 
Switch 1 which stops the pump. Switch 3 is set lower 


than Switch 2. If the pump fails to start, the disc 
descends until it hits Switch 3 which sets off an alarm. 





This MICRO SWITCH Type F is a high-capacity switch 
capable of making and breaking steady state currents 
of 20 amperes and switching inrush cur- 
rents as high as 75 amperes. An elas- 
iin, ae boot on the plunger 
switcnes preventsentry of moisture, 

dust or other foreign matter. 








® GREASE PUMP 


—voz-2>m@ 01 —_ > 





GREASE ORU 










MICRO SWITCH precision switches for plant use 
applications are available at authorized distributors 
in key cities everywhere. Look under ‘‘ Switches, 
Electric’’ in the Yellow Pages. 











SG, Prantl et 
iy PRECISION SWITCHING | tonewu 





Write for Catalog 83 
n “Industrial 
Enclosed Switches” 


Here are some important uses: 
MORE | plant operating men find for 
dee ha MICRO SWITCH Precision Switches 

.MORE ' as keys to automatic plant controls 





Switch protects against damage 
if shaft binds or jams 


A plant engineer installed 
this roller-plunger switch 
on a shear pin coupling to 
prevent serious mechani- 
cal damage should the 
driven shaft bind or jam. 
Three equally-spaced steel balls bear into drill point seats 
in the driven disc. The balls are retained in holes in the 
driving disc by a spring-loaded ring. When the pin shears, 
the ball moves out of the drill point seats. This lifts the 
spring-loaded ring which actuates the switch and stops 
the motor. 


MAGNETIC BRAKE 


The switch used in this 
application is a MICRO 
SWITCH Type E switch 
with a roller-plunger 
actuator. This switch is 
designed for cam or slide 
operation in applica- 
tions where the ap- 
proach of the actuating 
device is in the same 
direction as the longitu- 
dinal axis of the switch. 
















STEEL BALLS eer 


SNAP ACTION > 
SWITCH 





You can make your machinery more automatic 
by using these switches for— 


Process controls « Conveyor controls ¢« Bulk 
flow controls ¢ Level controls * Counting 
controls « Weight controls « Motion controls 


CRO SWITCH 


A DIVISION OF MINNEAPOLIS- HONEYWELL REGULATOR COMPANY 





 InCenado, Leaside, Toronto 17, Ontorio » FREEPORT, ILLINOIS ; 


When inquiring check 5000 opposite last page 


‘instrumentation 


Counters 
(Continued from preceding page) 


cal error. Operation is inde- 
pendent of particle shape and 
orientation, and boundary 
particle error is also elimin- 
ated. Doubtful points on re. 
sulting curves are easily re. 
checked. 

Virtually any type of parti- 
cle can be measured. All that’s 
required is that suspending 
medium be an electrical con- 
ductor (water soluble material 
can be suspended in saturated 
solution of the material), 
Either the fluid or the parti- 
cles can be the better conduc- 
tor. Controlled agitation can 
be provided where agglomera- 
tion or attrition would be a 
problem. Sensing unit can be 
adapted for continuous sam- 
pling of some streams. 


(Coulter Counter is distrib- 
uted by Coulter Industrial 
Sales Co., Dept. FP, P.O. Box 
22, Elmhurst, Ill. Check 5001 
opposite last page.) 




















Portable meter measures 
beer foam quality 
and stability 








A simple portable _instru- 
ment (Foamometer) for test- 
ing the stability and quality of 
beer foam, described in re- 
search report, has been devel- 
oped as an adaptation and 
improvement on the Blom 
method. Foamometer is espe- 
cially accurate in measuring 
the foam breakage rate, sigma 
value, and foam quality both 
in the presence and absence of 
contaminants such as sanitizing 



























GRADUATED 
CYLINDER 








FILTER 
















Diagram of Foamometer; CO; 
gas bubbles through candle into 
decarbonated beer. Glass flast 
can act as back pressure control 
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instrumentation 


apusiai ‘ii Cs ee ER WHEN ACCURACY MEANS 

ents, detergents, soaps, fa AS lust LOAD-LIGHT- 

‘) r 9 and other materials | Sioa en ne eee | 
which may be present on the | — Miao MO) estimates to 0001 "7 N -CENTS SAVINGS | 


e- dispensing glassware. A spe- 
nd cial feature of the Foamometer 
ry is that good reproducibility of 
n- tests can be obtained. . 
e- Foamometer can be easily | INDUSTRIAL 
e- assembled with standard labo- / REFRACTON AET! Nd 2 
ratory equipment. The method | — (iaruumectuey (C4 ; Bausch & Lomb 
ti- involves decarbonating sa choice of 7 scale \ el . | 
t's beer, pouring a measure ranges; accurate to 
ng ll into a special one- = .0001. U P R E Cc i Ss i  @ ~™ 
n- liter graduated cylinder, and a R f ; ; 
ial foaming the beer at a standard 
ed rate to a definite volume by en Ur 
1), means of carbon dioxide gas, coe / leodiene tes 
ti- § introduced through a porce- “YS readings to 0.1 
c- lain filter candle attached to . yo Butyro number. ‘ 
an the bottom of the cylinder (see 2 DEPENDABLE QUALITY CONTROL 
a- — drawing). L _ _Index accuracy to .00003 ... assures 
a Ingredient to stabilize beer | _ : identification of samples whose indexes 
be foam is described on page 56. .. 4 [I SB are very close together. Tests transparent or 
n- Foamometer research report, | | PRECISION Oth: ) he opaque samples, liquid or solid, by transmitted or 
giving details of use and con- | | 4 ur Lt reflected light. Three readily interchangeable 
b- struction, is available from ee : | — | prism assemblies cover range of 1.20 to 1.70. Spe- 
; al Kelco Co., Dept. FP, 120 are close together; a : cial test prism available, certified by U. S. Bureau 
ox | Broadway, New York 5, N.Y. accurate to .00003. — of Standards. 
1 — Specify 5002 opp. last page. oa we .—S-—C@FAST, EASY READINGS © Built-in sodium vapor - 
‘ r illuminator provides bright, sharp dividing line. ree 
Mercury light source also available for high ac- NOW! PRECISE TEMPERATURE 
: Lo curacy dispersion readings. Long-focus telescope CONTROL INCREASES TEST AC- 
Condensed catalog covers : _ system makes it easy to match dividing line with CURACY ¢ B&L Total Im- 
| instruments, controls crosshairs. Illuminated vernier and magnifying ASTM.a been: ieee ome 
5 : ° ° . ‘ pproved, reads ac- 
: eyepiece provide quick reading of widely gradu- curately to + .1°. Magnify- 
Twelve-page catalog lists , _ ated scale. ing eyepiece, built-in illu- 
company line of instruments minator. (Optional). 
for measuring, transmitting, 
ye indicating, and _ controlling or reflected 
- [J process variables. Pressure, Ow FILL YOUR QUALITY CONTROL NEEDS 
of flow, temperature, level are X 
e- | among these variables. Appli- - -, FROM INDUSTRY’S MOST COMPLETE LINE 
el- cations, features, and specifi- 


nd cations are given for each in- 
om strument. 


e § Publication 57-687-297 is is- ~ oe ~~ Only the right instrument for the specific job can protect quality standards 
ng sued by Hays Corporation, YW _ sd. Save time . . . cut production costs. Only the complete, top-accuracy 
ma Dept. FP, Michigan City, Ind. oo Fo . Bausch & Lomb line assures you the right instrument for every job; on-the- 
oth BH Check 5003 opp. last page. L Gh . spot production line inspection . .. field checks . . . research. Find out now 


of . . £ f CTO. how the right 


ing - din B&L instrument 
— Pit aie MAIL COUPON FOR COMPLETE DATA 


ciency easy. 
‘2 —— | sauscn & Lome optical co. 
7 EG YOUR PARDON E 60620 St. Paul Street, Rochester 2, N. Y. 
Wo July FOOD PROCESSING Send me complete data on the following B&L Refractometers: 


article (page 84) describing the ee ee | 
| ; isi Industrial 
moisture tester used by the Cracker (J Abbe-3L C Precision CO Butyro 0) Industria 


Jack Co., an incomplete sentence ap- . ( Dipping 0) Juice (0 Hand (0 Oil Grading 
Pears on page 85. It should oe swe S e ] G LOM 3; C1 | would like a demonstration of the B&L Refractometers checked 


K read: “Instrument incorporates a above. 
correlator’ dial—electrical readings 
are immediately aligned with tem- TI Gl: 
Perature reading on dial, and mois- 
ture is read directly on outer scale, COMPANY 
tliminating need for conversion 
charts." F ADDRESS 
: _ te : is Sat 
to ' addition, the Cracker Jack unit America’s only complete optical source . . . from glass to finished product. city 
t 's powered by 110 v line current, 3 sins caiaceaie pi 


rather than a self-contained battery. 
Rl eimndanie ee 


ol 


When inquiring check 5004 opposite last page 
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formerly “Standardaire”’ 


AIR, GAS OR VAPOR PROBLEMS? 


If you are interested in compressor efficiency for 
handling air, gas or vapor, investigate the I-R 
AXI-COMPRESSOR line. With unique axial-flow 
cycloidal design, the rotors never touch ... need 
no internal lubrication .. . deliver oil-free air. 
More air with less power consumption. Sizes range 
from 100 cfm to 15,000 cfm, for vacuums to 25 
inches, pressures to 15 psi. Details in Bulletin 
11,001. 


Ir Ingersoll-Rand 


11 Broadway, New York 4, N. Y. 
Over 1000 types and sizes of I-R compressors... 














When inquiring check 5005 opposite last page 


ELECTRONIC pa aa ae 
BP POkeR ee ayy eth 
TIME SWITCHES 
MAGNETIC SWITCHES 








Ask for 
Bulletin 


FL—Liquid Level 

Fi Ik Level 
FN—Nonconductive Liquid 
iTC—Ice Thickness 
BH—Boller Level 








LT—Time Switches 
PC—Pr 
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4075S are n Street se Bes: 5, Il 






When inquiring check 5006 opposite last page 
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RR Ax!i-COMPRESSORS 


V4 to 6000 hp. 


Ask for 
Bulletin 


Clocks 

CR—Cycle Repeaters 

R—Time Delay Relay 
RMC—Automatic Reset 





instrumentation 
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Counts continuously 
5 items per second 


Up to 10 per second during 
sudden bursts 


Counter is lightweight, port- 
able. If desired, it can be lo- 
cated as far as 100’ away from 
photohead without preampli- 
fication. Thus, photohead can 
be utilized in confined areas, 


Portable impulse counter 


and the 6 digit totalizer can be 
mounted in a more convenient, 
readily seen position. 
Optional to this model are 
special photoheads for instal- 
lations in which distance be- 
tween photohead and counter 
exceeds 100’, and call for 115- 
volt, 60-cycle operation and 
watertight construction. 


(Model F-2 Decitron direct 
impulse counter is made by 
Post Machinery Co., Dept. 
FP, Beverly, Mass. Check 5007 
on form opposite last page.) 


Flashlight batteries run 
portable psychrometer 


Useful in processing and 
refrigeration fields 


A compact, motor-driven 
portable psychrometer, de- 
signed’ for rigid government 
specifications by the US 
Weather Bureau, is useful in 
food processing and preserva- 
tion applications as well as 
air conditioning and refriger- 
ation. 








in the 






ments, 





Send for 
FREE 
CONDENSED 
CATALOG 







30°F. to 1200°F., 






bas 
THE PARTLOW CORP., Dept. 


LOW PRICED ¢ ACCURATE « FAST 


New Moisture Meter 
Gives Quick Readings 


For information and technical 
data, write: 


KLOCK '. 


When inquiring check 5009 opposite last page 
FOOD PROCESSING 


—30°F. to 1200°F. range 


are not unusual. 


quirements. For use with gas, oil, steam 
or water valves; or electrical equipment, 


Contains illustrations, brief 
descriptions, prices of Part- 
low Controls. Models listed 
cover temperature range from 
for indus- 
trial heating or refrigeration. 


pioneer in mercury thermal controls ] 


FP-857, NEW HARTFORD,N.Y, 
Offices in All Principal Cities 


When inquiring check 5008 opposite last page 


385 East Green Street 
Pasadena, 


Specify partlow 
for positive, accurate 
Temperature Control... 









Partlow Controls are fine precision instry- 
but they’re not temperamental. 
Action is positive and powerful. And 
they’re built to last. Twenty-year records 


There’s a Partlow Control to fit your re- 













Whether it’s grain, 
wood, paper, cheese, dog 
food, or anything els 
that contains moistufe, 
the new low-cost Aladin 
Moisture Meter quickly 
removes the mystery 4 
to how much water the 
product contains, and 
does it accurately. 














Operating on the infra 
red principle, accuracy is 
assured. No separate sail 
ple weighing on a bal 
ance is necessary. No 
conversion charts or tei 
perature corrections at 
necessary as the final per 
centage moisture conteft 
is read directly on th 
instrument dial, from 
14% to 99%. 
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instrumentation 


It is powered by three 
flashlight batteries and con- 
sists of a matched wet-and- 
dry-bulb assembly, ventilated 
by a tiny fan coupled to a 
motor. The thermometers at- 
tain an accuracy of plus or 
minus 0.3°F at any point. In- 
strument is immune to radia- 
tion effects of the sun. It has 
a built-in thermometer illu- 
mination system for easy 
reading in the dark. Weight 


is 2% lb. 


Compact psychrometer 


Instrument operates at a 

relative humidity range of 
from 10 to 100%, and a tem- 
perature range of from 10 to 
100°F. 
(Psychron is made by Friez 
Instrument Div., Bendix Avi- 
ation Corp., Dept. FP, 1400 
Taylor Ave., Baltimore 4, 
Md. ... or for more informa- 
tion check 5010 on form op- 
posite last page.) 


Continuous color monitor 
described in data sheet 


Light measuring unit shows 
definite promise for monitor- 
ing color of such products as 
crackers, breakfast cereals, 
Potato chips, etc. Control sys- 
tem described in 4-page data 
sheet is still in experimental 
Stage—performance is proven, 
but costs are still high. Data 
sheet includes description of 
operation, technical features, 
applicability. 


Instrumentation Data Sheet 


No. 10.10-5 is available from 
Instrument Development Lab- 
oratories, Inc., Dept. FP, 67 
Mechanic St., Attleboro, Mass. 
When inquiring specify 5011 
on form which is located op- 
Posite last page.) 
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WHAT'S NEWS AT BRISTOL... 


cl 


BRISTOL RECORDING THERMOMETERS on the job in new processing plant. 


Can you pass this recording thermometer quiz? 


Question: Why do Bristol Recording Thermometers con- 
tinue to lead the field? 


Answer: Because of Bristol’s continuous research and 
development program. Two outstanding results of this 
program are: 

1. The 2L Uniform-Scale Vapor Pressure Thermometer 
which gives you all the advantages of vapor pressure ther- 
mometer actuation without the problems of the conventional 
non-linear increasing scale—greatest advance in recording 
thermometers in 25 years. 

2. A basic improvement that eliminates ambient temperature 
effects. Whether you are measuring above, below or at ambient 
temperature, you get the same unvarying accuracy with the 
new Bristol Vapor-Pressure Recording Thermometers. 

Want to know more? Write today for free 48-page bulletin 
T840 on the complete line of Bristol Recording Thermometers, 
liquid, vapor-pressure, and gas filled for every application. It 

. tells all about typical installations, ranges, charts, bulbs, tubing. 
The Bristol Company, 143 Bristol Road, Waterbury 20, Conn. 


BRISTOL 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING 
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NEW LINEAR CHART for 2L. 
Note easy readability due to 
equal chart increments. 


TRAIL-BLAZERS 
IN PROCESS AUTOMATION 


When inquiring check 5012 opposite last page 
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Zooming sales of National Specialties in canned, frozen and dry 
mix or combination form indicate a vastly increased American 
interest in the culinary delights of other peoples. They like 
the stimulating and distinctive flavors of PIZZA, CHOW 
MEIN, BLINTZES, BORSCHT, CURRY, CHUT- 

NEY and ENCHILADAS .. . but here indeed the 

flavor must be right! If it isn’t, despite the lure of 
exotic names and places, Mrs. Housewife will 
not buy a second time. The general popularity 
of National Specialties can often obtain your 
first sale . . . the second and all thereafter 
can only be insured by a quality product 

that lives up to the family’s highest taste 
expectations. The D&O Flavor Laboratories 
have developed an entire group of Seasonings 
for National Specialties, for just this purpose. In 

exhaustive tests with the finished products they have 

given excellent results. Trail quantities will be sent for 
your consideration on request . . . and individual develop- 


ment undertaken in the labs on specific problems. Consult D&O. 





Write 

for copy of 
“The Changing 
World of Food.” 


oasontially 1” me 


OUR 158th YEAR OF SERVICE 


DODGE & OLCOTT, INC. D.O| 


180 Varick Street, New York 14, N. Y. ESTABLISHED 1798 
Sales Offices in Principal Cities tae 


Essential Oils 

Y Aromatic Chemicals 
Perfume Bases 
Flavor Bases 

Dry Soluble Seasonings 





When inquiring check 5013 opposite last page 
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How to tenderize 
for new meat profits 


From utility grade animals; 

freeze 80c tender steaks 
instead of grinding 

40c hamburger 













Liquid-type tenderizer to 
be used on meat cuts intended 
for freezing is latest idea for 
turning lower price cuts into 
new profits. The beef loin strip 
from a utility grade animal, 
for example, can be cut into 
steaks, dipped in liquid ten- 
derizer, and sold to restaurants 
at around 80c to 95c/Ib. 

Formerly, this same loin 
sold as hamburger in the 4c 
to 45c/lb range. (Prices given 
here are subject to market 
and area conditions). Cost of 
the tenderizer is around 2c/lb 
of meat. 

Such portion control cuts 
are becoming especially popu- 
lar with restaurants and insti- 
tutions. The restaurant op- 
erator is transferring as much 
of his food preparation costs 
to the food processor as pos- 
sible. 

The portion control trend 
and new processing methods 
for meat tenderizing go hand- 
in-hand. Reducing bulk cuts 
to uniform weights and thick- 
nesses also means that activity 
of the tenderizer is of maxi- 
mum uniformity. 

Tenderizing by means of 
compounds used _ successfully 
by the housewife on fresh 









































Guide to dipping time in 
tenderizer solution 
Actual time varies according 
to preference and type of meat 











Utility and Commercial Grades 


Up to 1” thick — 30 sec 
Over 1” thick — 45 sec 


Standard and Good Grades 


Up to 1” thick — 20 sec 
Over 1” thick — 30 sec 
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meat to be consumed immedi- 
ately has not been practical 
in commercial use. Too many 
variables — such as length of 
time, storage conditions after 
treatment, uniform distribu- 
tion, and problems of high 
speed application — made the 
handling of such tenderizing 
preparations difficult or im- 
possible to control on a com- 
mercial basis. 


Production-line 
Tenderizing of Meats 


Here’s step-by-step produc- 
tion method for tenderizing 
meats commercially: 

Step One. Fresh meat: cut 
to desired weight by hand; 
Frozen meat: Temper to 28°- 
30°F, cut on band saw or 
cutter. 

Step Two. Dip steaks for 
required time of 20 to 45 sec- 
onds (see table). Time can 
be varied to suit individual 
preference and grade of meat. 

Step Three. Place on drain 
rack. Have rack at 30° angle 
for best draining. Do not pile 
steaks on top of one another. 
Drain for 30 seconds. 

Step Four. Wrap (MSAT 
cellophane recommended) and 
put into freezer as quickly as 
possible. 

Stainless steel, glass, or plas- 
tic equipment should be used 
for each of the above opera- 
tions. 


(Data on Adolph’s liquid meat 
tenderizer were supplied by 
Adolph’s Ltd., Dept. FP, P.O. 
Box 8616, Los Angeles 46, 
Calif. Check 5014 opp. last pg.) 


New source for calcium, 
sodium propionate 


Calcium and sodium pro- 
pionate are available from an- 
other manufacturer. These in- 
gredients are widely used by 
bakers to inhibit rope and 
mold. Other possible applica- 
tions include inhibiting func- 
tions in food packaging ma- 
terials and dairy products. 


(Further information about 
these propionates are avail- 
able from Eastman Chemical 
Products, Inc., Dept. FP, 
Kingsport, Tenn. Check 5015 
Opposite last page.) 
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® BETTER PRODUCTS FOR BETTER FOOD PROCESSING 


ce ad eee 2 
Ldn! 


Sweetose Syrup delivers more appetizing color, 
balanced sweetness, zestier flavor. Cuts sweetener 
handling costs by 96.2%! 


What sells beans? Color? Flavor? Price? You know 
it’s all three. But are you fully aware of how completely 
Sweetose Syrup can fulfill these objectives and more? 


Enzyme-converted Sweetose will help you control 
browning—give your beans an appetizing oven brown 
color that builds customer loyalty. “Sweetose offers a 
balanced sweetness that never varies. You'll notice a 
succulent old fashioned zing in the first batch you 
ptocess with this “‘Cream of Corn Sweeteners.” 


Modern low cost way insures precise control of 
browning and sweetness in your pork and beans 


As for price, Sweetose effects economies while build- 
ing the quality of your name. From 25% to 50% of your 
sweetener can consist of Sweetose. And some of Amer- 
ica’s largest food processors have proved Staley’s 3-step 
system of handling corn syrup saves up to 96.2% in 
handling costs. 


Look into the advantages of Sweetose today. Call 
your Staley man collect at the branch nearest you— or 
write to Staley’s, Decatur for more information. 


A. E. Staley Mfg. Co., Decatur, Illinois 
Branch Offices: Atlanta * Boston * Chicago * Cleveland ¢ Kansas City 
® New York ¢ Philadelphia ¢ San Francisco ¢ St. Louis 


weetose 


CORN SYRUP 





When inquiring check 5016 opposite last page 





PICK © 


CORN STARCH... 
»--.- CORN SYRUP 
...- REFINED CORN OIL 
-.. DEXTROSE 


Among food processors using Clinton prod- 
ucts, you'll find them all — canner, packer 
and baker . . . brewer, candy and ice cream 
maker. 


All these food processors have one thing in 
common: They know that quality process- 
ing requires quality ingredients. For many 
years, Clinton has had a reputation for 
producing the very best in dextrose (Clin- 
tose), corn starches, corn syrups and re- 
fined corn oil for the food industry. 


That’s why our customer files hold some of 
the best-known food names in America. If 
your name’s not there, it ought to be! Can 
we get together soon? 


* technical service 
and . in —— —_ 
. your specific prob- 
remember * lems is available 
« Upon request. 


A ‘ lity products 


FROM THE WORLD'S CORN CENTER 





CLINTON, IOWA 
Our 50th Anniversary Year 1907-1957 
When inquiring check 5017 opposite last page 


56 





CLINTON CORN PROCESSING COMPANY 


food ingredients 


Adding algin product 
stabilizes beer foam 


Maintains foam even in pres- 
ence of detergents, fat films 


Features: Addition of about 
50 parts algin to 1,000,000 parts 
beer makes a stable, long- 
lived, creamy foam which is 
particularly resistant to break- 
down in presence of soap 
or bactericidal washing com- 
pounds. Based on algin sup- 
plier’s tests, brilliance, flavor, 
and shelf-life of beer remain 
unchanged. 

Description: A good grade, 
non-toxic, edible algin (pro- 
pylene glycol alginate) is 
added to beer as a water solu- 
tion which can be metered into 
beer at any one of several 
points. Example — ahead of 
final storage tanks prior to 
carbonation and final filtration. 

Portable meter to test for 
quality and stability of beer is 
described on page 51. 


(Kelcoloid O, an algin specially 
developed as foam stabilizer 
for beer, is a product of Kelco 
Co., Dept. FP, 120 Broadway, 
New York 5, N.Y... . or for 
more information check 5018 
on form opposite last page.) 


Employ vitamin K; to stop 
fermentation processes 


Could replace sulfur dioxide 
as preservative 


Vitamin K, is a good pre- 
servative to control fermenta- 
tion processes without influ- 
encing food flavors. This result 
is based on research by J. N. 
Caspar and H. Y. Yang at the 
Food Technology Dept., Ore- 
gon State College and reported 
at the 17th annual meeting of 
the Institute of Food Tech- 
nologists. 

K vitamins are of great 
importance to the medical field 
to coagulate blood. The food 
scientists found them to be a 
good bacterial inhibitor. 

Sulfur dioxide (SO.) is 
currently used in wine fer- 
mentation. By replacing with 
the vitamin, SO,’s many dis- 
advantages — strong pungent 
gas, unpleasant odor and taste 
— are eliminated. SO, has a 


100 LBS. Ney 


A DAIRY INGREDIENT 
FOR QUALITY AND ECONOMY 





excellent for baked foods and ice cream 


If you’re cost-conscious and quality minded, here’s a great 
idea! Bakers and ice cream makers know that the use of 
CONSOLIDATED DRY SWEET WHEY reduces cost, improves 
quality and aids processing. 


prepared mixes... fish sticks . . . pot pies 


CONSOLIDATED DRY SWEET WHEY is just as valuable in 
producing breaders, prepared mixes, soups, meat products, 
confections and numerous other foods. Its unique combina- 
tion of albumin protein and milk sugar favors browning 
and color development. It promotes lasting tenderness, 


texture and flavor. 


significant savings 


Priced significantly under other dairy ingredients, 
CONSOLIDATED DRY SWEET WHEY is non-hygroscopic... 
quality controlled to exceed U.S. Extra Grade Standards. 


So capitalize on this idea. Let our technical department | 


cooperate with yours in research that may lead to surpris 


ing cost reduction and product improvement for you. 


Viute Today tor Free Bulletins / 
CONSOLIDATED 


OLE 


CONSOLIDATED PRODUCTS DIVISION 
of National Dairy Products Corp. ° DANVILLE, ILL. 
Manufacturers of Extra Grade Whey and Buttermilk Products 





When inquiring check 5019 opposite last page 
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RESEARCH NEWS 


New Test For Judging Quality 
In Natural Black Pepper 


A new, modified colorimetric procedure for deter- 
mining quality in pure, natural black pepper has been 
developed. Based on the piperine content of the spice, 
the new test provides a more accurate, simpler and 
faster way of gauging the quantity of piperine present 
than previous techniques. Piperine, the substance as- 
sociated with pungency and bite strength in pepper, 
is measured by color developed with special reagents. 
This test, coupled with a recently developed method 
of analyzing volatile oil, the aromatic factor in black 
pepper, makes it possible to measure more accurately 
the flavor of the spice. 

This is one of many new developments in the spice 
trade’s current program of research on natural spices. 
New facts are steadily making it more apparent that 
the pure, natural spices offer the modern food manu- 
facturer flavor performance not obtainable from any 
other flavoring materials. 


MORE DETAILS. . .on the new Piperine Test for 
Natural Black Pepper are available from the Informa- 
tion Bureau, American Spice Trade Association, 350 
Fifth Avenue, New York 1, N.Y. 


American Spice Trade Association 


When inquiring check 5020 opposite last page 


need more 
information... 


Note there is a key number at the end of editorial 
articles or advertisements. To request more informa- 
tion check the proper number on the convenient form 
Opposite the last page. Send the form to us... we do 
the rest. Information comes direct to you. No obliga- 
tion, of course. 
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food ingredients 


bleaching effect, when added 
to such naturally attractive 
colored foods as fruits and 
berries. Vitamin K, protects 
the natural color. 

The vitamin does not in- 
fluence flavor of any food 
product to which it is added, 
and is not toxic in' any way. 
When compared with SO., the 
vitamin is more stable, retain- 
ing its strength for months. 

Vitamin K,; was also found 
effective in preventing wine 
from turning sour, known as 
the development of volatile 
acids. At a concentration of 
20 ppm, the vitamin was more 
effective than 100 ppm of SO, 
in inhibiting volatile acid pro- 
duction. 


(Vitamin K,;, used in these 
experiments, is a product of 
Nutritional Bio-Chemicals 
Corp., Dept. FP, 21010 Miles 
Ave., Cleveland 28, Ohio. . 

or check 5021 opp. last page.) 


Butterscotch not affected 
by high temperatures 


New flavor in_ oil-soluble 
base, will not turn rancid 


Uses: For flavoring hard 
candy, cakes, cookies, pies, 
syrups, and toppings. 

Features: New butterscotch 
yields an instantaneous taste 
of creamy butter and carmel- 
ized sugar — the moment a 
bite is taken. Resists high 
temperature processing with- 
out noticeable loss or change 
in flavor. 

Description: Supplied in oil- 
soluble base which has been 
protected against rancidity. 
One ounce flavors 100 lb of 
product. 


(Premium Butterscotch is a 
development of Foote & Jenks, 
Inc., Dept. FP, Jackson, Mich. 
. . . or for more information 
check 5022 opp. ‘last page.) 


Food Colors... 


are making newspaper 
headlines. For the facts 
behind these headlines, 
see page 36. 


Y CHECK LIST 


FOR 
“PRODUCTS WITH A PURPOSE” 


sabe or a fe Sonlapih ot 8 ery 
. .. We invite you to check any or all of these 
items for specific information on how they 
can be utilized to your advantage. 

(_] Entrapped Powdered Flavors 

(_] Butter Flavor Specialties 

() Certified Food Colors 

(_] Imitation Chocolate Flavors 

(_] Coffee Flavor Specialties 

(] Concentrated Citrus Oils 

(_] Coumarin Replacements 

(_] True Fruit Flavors 

(_] Imitation Fruit Flavors 

(-] Maple Flavor Specialties 

(] Spicearomes 

(_] Natural & Imitation Spice Oils 

(_] Pure Vanilla Concentrates 

(_] Imitation Vanilla Concentrates 


(_] Worcestershire & other Sauce Bases 


EXECUTIVE OFFICES: 900 VAN NEST AVE., (80x 12) NEW YORK 62, N.Y 
CHICAGO 6 - LOS ANGELES 21 


Cincinnati 2 ¢ Detrowt « Dallas « Memphis « New Orleans.12 
St. Lous 2 « San Francisco « San Bernardino 
Florasynth Labs. (Canada Ltd.) + Montreal, Toronto, Vancouver, Winnipeg 
Agents & Distributors in Mexico COMSOLMEX S. A. Mexico 11, O. F. 


When inquiring check 5023 opposite last page 
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Now: A completely new 


DUC RU OPCs 


" ways better for 
CANNED SOUPS AND CREAMED FOODS 


cae 
. 


Thickens instantly and completely. 

Assures superlative full-bodied smoothness. 

Completely pre-cooked under rigidly controlled 
conditions. 

Disperses evenly in liquids and solutions. 

Inherent viscosity control for easier reconstituting 
of dry mixes. 

Pure, all-white, flavor-free cereal starch. 

Fine particles of uniform size—flows freely. 

Compatible with other food ingredients. 


Onn Tf Wh 


Ideal for use in soup mixes, SNOW FLAKE Instant Milo 
Starch is more flavor-free, faster-thickening. Because 
SNOW FLAKE requires less critical measurement of 
water in reconstituting dry mixes this amazing new starch 
gives you more leeway in formulation. 

Note at left the many advantages offered by new SNOW 
FLAKE Starch. Write for detailed information. Ask also 
about technical assistance in adapting this versatile new 
ingredient to your requirements. Address: 


CORN PRODUCTS SALES COMPANY - 17 Battery Place, New York 4, N. Y. 


Corn Products also makes these well-known products for the Food Processing Industry 


CERELOSE* Brand Dextrose + REX 





and GLOBE’ Corn Syrups +» SNOW FLAKE Instant Starch 


When inquiring check 5024 opposite last page 
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food ingredients 


Dry mix upgrades frozen 
meat loaf quality, 
uniformity 


Reduces ingredient costs, 
preparation time, shrinkage 


Ingredients ‘needed for pre- 
paring meat loaf, hamburger, 
and other meat and poultry 
products are available as a dry 
mix. These products can then 
be frozen and/or combined 
with other foods to be mar- 
keted as_ ready-for-the-oven 
convenience items. 

Mix contains eggs, milk, 
salt, pepper, tomatoes, parsley, 
and spices. Tests in manufac- 
turer’s lab (run for more than 
a year) show that mix reduces 
ingredient costs up to 20%. 
Meat with mix cooks with less 
shrinkage, less loss in weight. 

Mix packaged in 5-lb bags; 
50-, 100-, and 200-lb drums: 
and 10-oz consumer package. 


(Meat Loaf Mix is product of fo 
Golden Dipt Div., Meletio Co., 
Dept. FP, Merchants Exchange 
Bldg., St. Louis 2, Mo. ... or 
for more information check 
5025 on form opp. last page.) 





Sprinkle steak flavor 
into hamburger meat 


Features: Powdered blend 
added to hamburger simulates 
flavor of real steak drippings. 
Also increases surface char- 
ring to give charcoal-broiled 
effect. 

Description: Flavor is blend 
of proteins (related to steak 
juices), vegetable extracts, & 
special sugars, and flavorings | 
Has no spicy or foreign taste, § 
is non-odorous. Suggested us # 
age is 8 oz for every 100 bof 
hamburger meat. Trial sample 
available on request. 


(Steak flavor powder is prod 

uct of First Spice Mixing Co, 

Inc., Dept. FP, 19 Vestry St, UX 

New York 13, N.Y... . or for 

more information check 50% 

on form opposite last page.) 
(Ingredients cont. page 62) 


U 


. see information request 


A / 
For more information on 
product at right, specify 5027 t 
blank opposite last page. 
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iner food colors 


for today and tomorrow 








Creative research goes forward unceasingly 


: ag F at our Buffalo Research and Engineering Center 
SS 4 Wi f. Va tg SCs to assure you of a broad spectrum of pure, 
-_ 





uniform Certified Food Colors. 


Simultaneously, our Technical Service 
Laboratories continue to give prompt, practical 
help on re-matches and new color formulations. 
With hardly an exception, users of National 
Certified Colors are today packaging more 
appetizingly colored foods than ever before. 


i I 





We shall be happy to help you increase the 
sales-appeal of existing or contemplated lines 
through the better use of amply available 
National Certified Foods Colors. A phone call or 
note to our nearest office will get immediate, 
intelligent attention. 
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CERTIFIED COLOR DIVISION 


PN NATIONAL ANILINE DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 RECTOR ST., NEW YORK 6, N. Y. 


Boston * Charlotte * Chicago * Philadelphia 
é Portland, Ore * Sanfrancisco °* Toronto 
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THE IMPROVEMENT 
OF FOOD PRODUCcIS F 
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It named ttself the 
z= “EXECUTIVE SIZE” 


food —-. 
processing | 









is the third 


This month’s FOOD PROCESSING 
consecutive issue to appear in the new “Executive 
Size”. 















It named itself the “Executive Size” .. . for the new 
format has been styled for today’s busy executives. Ex- 
panded main editorial sections cover subjects vital to 
the management team in food processing industries . . . 
are prepared in the established Putman editorial style. 








“Executive Size” is larger than so-called “standard” 





magazines . . . smaller than King Size. It is easy to 
handle . . . fits in a brief case . . . files easily. 






“Executive Size” gives wide-screen “cinemascopic” 
presentation to both editorial and advertising. News- 
paper-width columns set in newspaper-designed type 







speed reading . . . add the flavor of news . . . give 
greater flexibility in page design. Editorial content is 
carried throughout the magazine . . . there are no solid 






advertising sections. High visibility and editorial effec- 
tiveness throughout! 






Another Putman Publishing FIRST?! 





Note how effectively the new “Executive Size” 


FOOD PROCESSING presents important trends in 






Nineteen years ago, Putman Publishing 






Company created the original design for the food industry . . . major issues involving possible 
business magazines, known as “King Size” legislation . . . and also provides terse, vivid coverage 






. . . bringing theretofore unknown visibility 
and greater effectiveness in editorial presen- 
tation (yes, for advertising, also). Scores of 
other magazines adopted this format, and 


of technical developments. 






In short, the new “Executive Size’ combines all of 
; the features of its successful predecessor, the widely 
use it today. = 5 ‘ : : 
; wee E copied King Size format, created 19 years ago by Put- 
Bie aoe “Peeive See Sa man Publishing Co., with new concepts of executive 
brings new advantages . . . while retaining . 
the best of the old. 
































needs. 

We think you'll find FOOD PROCESSING easie! 
to read, more interesting. But what do you think? We 
are always interested in the reaction of you readers. 
We shall welcome any comments you care to make. 


Yhe Ediioed 





















All Putman magazines now appear in the 
new “Executive Size” . . . FOOD BUSI- 
NESS, CHEMICAL PROCESSING, IN- 
DUSTRY POWER as well as FOOD 

Rs PROCESSING. 


FOOD PROCESSING 
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Packers Decree 
(Continued from page 29) 


food business since meat, in 
the retail store, is such a per- 
suasive factor with Mrs. Con- 
sumer. The question now is, 
shall all this work and ex- 
penditure go for naught and 
the decree be voided.” 





RALPH JOHNSON 
Executive Vice-President 
National American Wholesale 
Grocers Association 


“Following the appeal for 
relief from the Consent De- 
cree, the NAWGA adopted a 
resolution which stated in 
part that “because meat pack- 
ers are largely exempt from 
the jurisdiction of FTC and 
do not operate under the same 
legal restrictions imposed on 
other members of the grocery 
industry, amendment would 
be detrimental to the best in- 
terests of the grocery indus- 
try and the consuming public. 

“Support for NAWGA’s 
stand has come from many 
witnesses at Senate subcom- 
mittee hearings who are close 
to agriculture. 

“In connection with Senate 
bill 1856, NAWGA offered the 
following statement to the 
Senate subcommittee’s attor- 
neys: ‘The food industry is 
faced with a situation in which 
one segment of the industry, 
operating under one set of 
laws and subject to FTC juris- 
diction, is in active competi- 
tion with another segment of 
the industry operating under 
a different set of laws and 
Subject to a different agency 
— USDA. This is in as violent 
a conflict with the American 
concept of free and open com- 
petition as a baseball game if 
conducted under different 
rules and different umpires 
for each team would be with 
the American idea of sports- 
manship’.”’ 
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"ALGIN CORPORATION | 


OF AMERICA 
Marine Colloids 


CARRAGEENATES 
Gelcarin® Viscarin® 
Caralak® Nutricol® 

ALGINATES 
Sodium Alginate Potassium Alginate 
Calcium Alginate Alginic Acid 


“The ingredients you use 
BY THE PINCH 
to make better products 


BY THE POUND” 





For example: 


1 ounce of Gelcarin produces 
permanent cocoa particle suspen- 
sion in 125 quarts of chocolate 
milk. 

1/200th of 1 per cent of Gelcarin 
in ice cream prevents whey sep- 
aration and ice crystal formation, 
improves texture and melt-down 
control. 

2.9 grams of Nutricol-200 added 
to 13 ounces of evaporated milk, 
hand-whipped and frozen in the 
family refrigerator, makes 42 gal- 
lon of ice cream. 


These are some of the things our materials 
are doing in the food industry today — very 
economically in small amounts that go a 
long way. 

We also know that these pure marine 
colloids possess unique characteristics that 
can cut costs, improve present food products, 
and even create new products. 

Their outstanding effectiveness as body- 
ing, stabilizing, suspending, and gelling 
agents has become increasingly recognized, 
and has made them a must in many food 
uses. Less well known is their astonishing 
versatility — which keeps research depart- 
ments humming. 

Let us work with you... and explore with 
you the possibilities these colloids hold for 
helping you with an idea you may have for 
a desired improvement in an existing prod- 
uct, or for the development of a new product. 

Write us. Our technical department is 
‘waiting to be of service to you. 





MAIN OFFICE 
24 State St., New York 4, N. Y. + Tel. WH 4-1193 


SALES OFFICES 
CHICAGO 5: 600 South Michigan Ave. + WA 2-3829 
LOS ANGELES 25: 2024 Westgate Ave. + BR 2-4346 


Canadian Sales Representative — Charlies Albert Smith Ltd. 
356 Eastern Ave., Toronto 8 » 8307 Royden Road, Montreal 9 


When inquiring check 5028 
opposite last page 
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Now—solve your foaming problems immediately and at amazingly low cost 
with these Dow Corning silicone defoamers! 


Antifoam A Compound—permissible to use in processing nonstandardized 
foods at concentrations up to 10 ppm. 


Antifoam AF Emulsion (water dilutable)—permissible at concentrations up 
to 34 ppm. 

A tiny amount can prevent mountains of foam ... enabling you to utilize 
full productive capacity and put your processing into high gear. What's 
more, when you eliminate foam, you say goodbye to wasteful boil-overs and 
the fire hazards they may present. 


... $0, stop frothing about those FOAM problems—eliminate them with a Dow 
Corning silicone defoamer. They’re the most versatile and efficient foam 
killers ever developed! 


FREE SAMPLE and INFORMATION— 

To receive a generous trial sample of a Dow Corning Silicone 
Defoamer, return coupon below or write on your letterhead. No 
obligation, of course. 





Dow Corning CORPORATION 


MIDLAND. MICHIGAN 


See 
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When inquiring check 5029 opposite last page 
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Synthesized Chocolate 
Flavor Intensifier 


Completely new development! Hereto- 
fore unobtainable flavor aromatics, 
produced in our laboratories, will dra- 
matically improve the deliciousness of 
your chocolate flavored products. 

In conjunction with cocoa powder 
or chocolate liquor add INTENSITOL 
to your product and you restore 
delicate volatile flavor aromas uni- 
versally lost during manufacturing 
processes. This new synthesized choco- 
late intensifier in your product assures 
the ultimate in flavor’s richness, taste 
and aroma. 


cakes ¢ cookies ¢ puddings ¢ syrups 
icings ¢ dry mixes ¢ candies ¢ ice creams 


and all other chocolate flavored confections. 
Send for samples, prices & information. 


ge Ol. 9 Ce 


MAKERS OF FINE FRUIT JUICE FLAVORS 
302 S. CENTRAL AVE., BALTIMORE 2, MD. 


When inquiring check 5030 opposite last page 


food ingredients 


BHA antioxidant 
in tablet form 


Each tablet stamped with ‘BHA’, 
dissolves quickly in hot fats 


Food-grade butylated hy- 
droxyanisole (BHA) antioxi- 
dant is being manufactured in 
tablet form with its contents 
stamped on each tablet, then 
packaged in hermetically- 
sealed metal containers. 

Tablets are 2%” in diameter, 
34” thick. This size was cho- 
sen in order to be large enough 
for one to handle an _ indi- 
vidual tablet, yet large quan- 
tities of tablets will flow easily 
from can. Tablets do not cake 
during storage; contain only 
antioxidant — no binder or 
other additive; dissolve readi- 
ly in fats or oils — less than 
a minute when product is hot. 

BHA tablet is packaged in 


Each tablet has stamped identifica- 
tion, contains | gm of BHA 


tamper-proof cans, containing 
5 lb net weight. Following 
supplier’s investigation of 
processor’s inventory needs, 
can size was made intentional- 
ly small. Thus, inventory re- 
mains sealed and free from 
contamination until needed. 
To facilitate easy removal of 
can lid, special gadget is sup- 
plied, although conventional 
opener may be used. Plastic 
cover for opened can is pro- 
vided to protect contents not 
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"*makes’’ the flavor... 


aver, mokee-the solo! 


Discover for yourself this simple, low cost way 
to put more sales appeal in your products. For 
just a fraction of a cent per pound, Zest Mono- 
sodium Glutamate brings out more of nature’s 
own flavor in the foods you process. Flavor that 
helps you make extra sales over competition. 
In vegetables, impartial taste tests proved Zest 
enhanced the natural flavors of asparagus, corn, 
peas, beans, beets and others. In meat products, 
Zest imparts greater appetite appeal without 
necessitating any change in curing time or for- 
mula. In seafoods, Zest captures that fresh-caught 
taste... guards against flavor loss during process- 
ing ... locks flavor in to build your reputation. 
For a sample of Zest, Staley’s 99+% Pure 
Monosodium Glutamate, write now to: 


A. E. Staley Mfg. Co., Decatur, IIl. 
Branch Offices: Atlanta - Boston + Chicago - Cleveland + Kansas City 
e New York - Philadelphia - San Francisco - St. Louis 


When inquiring check 5031 opposite last page 
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food ingredients 


immediately used. 

This new form and package 

is available without increase 
in price. 
(Sustane BHA tablets are 
available from Universal Oil 
Products Co., Dept. FP, 30 
Algonquin Rd., Des Plaines, 
Ill... or for more information 
check 5032 on the convenient 
Reader Service slip which is 
located opposite last page.) 


Coffee extract canned 
with roasted beans 


Obtains a flavor with aroma 


Patented process (US 2,- 
620,276) covers method of 
adding whole roasted beans to 
coffee extract, and then can- 
ning to secure a_ fragrant 
coffee aroma otherwise lack- 
ing. The canned product should 
be especially useful for mak- 
ing iced coffee as well as hot 
coffee for institutions and 
vending machines. 

After addition of the bean 
to the extract in the can, the 
can is sealed and retorted 
(sterilized) for 30 minutes at 
240°F. Inventor states that he 
has found it necessary to ad- 
just pH with edible additive to 
stabilize the desirable flavor. 


For information on licensing 
patent, contact the inventor, 
Wilbert A. Heyman, 2954 Ful- 
ton Street, Brooklyn 7, N.Y. 


16-page guidebook on 
buying food-grade salts 


Basic kinds of salt and 
their application, salt quali- 
ties and characteristics to 
check (chemical purity, size 
uniformity, etc.), schematic of 
special salt refining process, 
and listing of more than 60 
kinds of salt marketed by one 
producer are included in 16- 
page, pocket-size booklet. 


“Salt in Industry”, illustrated 
16-page pocket-size booklet is 
available from Diamond Crys- 
tal Salt Co., Dept. FP, St. 
Clair, Mich. When inquiring 
Specify 5033 on the convenient 
Reader Service slip which is 
located opposite last page. 
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for canned foods with 7 NEW FEATURES 


These are unique effects. Seven of them. For any canned food that requires thick- 
ening. All possible —and practical—when you use National's Special Starches: 


e Natural color e Uniform viscosity from cooking to serving 
e Full flavor e Shelf life stability 
e Smooth creamy flow e Dispersibility with added liquide 


e Breakdown resistance under retort conditions 


We'd like to demonstrate these seven new features. By selecting a Special Starch for 
each of your canned foods—ranging from soup to dessert. Just write. Or call your. 
nearest National office. 


0 





STARCH PRODUCTS INC. 


270 Madison Avenue, New York 16 * 3641 So. Washtenaw Avenue, Chicago 32 * 735 Battery Street, San Francisco 


When inquiring check 5034 opposite last page 
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BU ee A Lo a The first thing an amateur rider 

7 learns is not to be coming DOWN 

when the horse is going UP. That’s 

cd painful IMPACT and hard on the 

lms seat of his pants. The same thing 

happens to conveyor belts made 

from stiff, hard, plied-up sup- 

posedly tougher materials. They 

resist IMPACT and take a real 

beating . . . consequently wear out 
too soon. 


/ 
il 
Ud 
CONVEYOR 
BELTS 


Buffalo Belts are solidly woven 
with the STRONGEST cotton yarn 
ever produced and have a natural built in “bounce” that 
ABSORBS impact. That’s why we call them “CUSHION- 
IZED”. Nothing you normally convey can DENT, DIG 
or DESTROY them except OLD AGE itself! 


In addition, the PLIABILITY of these belts is important 
if your conveyor line is bumpy or the least bit out of 
line. Hard, rigid belts grind over every imperfection on 
the line and wear out! That’s not so with Buffalo woven- 
cotton Belts. They smoothly mould themselves AROUND 
or OVER obstacles and keep on going. NEXT TIME 
you make a replacement... get the “belt with the bounce”. 












WRITE 


for 14 page manual 


Recommended Uses And 
Specifications of Our Com- 
ae line of Regular And 
reated Belts. 













In addition to Buffalo’s regular woven belt, 
which is ideal for most conveying jobs, we 
also COAT this basic belt SIX DIFFER- 
ENT WAYS to meet SPECIAL REQUIRE- 
MENTS. Whether you need a belt to resist 
weather or water; acids, oils, grease or alka- 
lies; highest or lowest temperatures or to 
handle dainty pure foods or just plain rough 
and tough material we have a belt, 
specially surfaced to handle the job. 







BUFFALO WEAVING & BELTING CO., INC. 


208 CHANDLER STREET BUFFALO 7, NEW YORK 
PHILADELPHIA CHICAGO DETROIT LOS ANGELES 
e 









NEW YORK 
We also manufacture a complete line of WEBBINGS and PURE SHEET RUBBER. 






When inquiring check 5035 opposite last page 





1 MATERIAL 
HANDLING 


Forks with mechanica! giippers (arrow) enter apertures between cases 







NO PALLETS NEEDED 


© Second layer of cases supported 
on top of raised prongs 


© Bottom layer spaced for prongs to 
enter and hold cases by grippers 


© Grippers extend from sides of 
prongs as load is engaged 


Palletless handling of cases 
of glass containers at three 
Owens-Illinois warehouses 
(Streator, Ill, Clarion, Pa., 
and Gas City, Ind.), saves 
space, time, and labor. 

System is built around spe- 
cial lift truck forks that adjust 
to various load patterns. When 
a unit load is assembled for 
handling, the second layer of 
cases, in effect, becomes the 
pallet, with cases on bottom 
of load so arranged as to leave 
apertures between the rows. 
Cases in second layer are so 
arranged that they extend 2” 
to 4” to either side of the first 
layer. Outer forks come be- 
neath these extensions, while 
the remaining three forks (in 
the case of five-prong type) 
enter apertures between cases. 

As the fork is raised and 
weight of load is engaged, 


grippers on sides of the prongs 
are automatically extended by 
pressure. Cases on bottom are 
held tightly enough so that 
they cannot fall out, but not 
so tightly that they could not 
be removed and replaced by 





Three-prong fork with grippers 
operated by pneumatic tubes 
removes half of unit load 
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hand. The weight of the load, 
with the exception of the bot- 
tom cases, is thus borne on 
top of the fork prongs. 

Two types of grip forks are 
used. The first has mechanical 
grippers. The second employs 
a compressor to inflate pneu- 
matic tubes on the sides of 
the prongs. Each of the 
prongs of the five- or three- 
prong forks may be _indi- 
vidually positioned to fit the 
load pattern selected for the 
particular shipment. When 
prongs have been positioned, 
a back-rest may be adjusted 
to the load depth. 

Owens-Illinois customers 
who have lift trucks similarly 
equipped enjoy all the in- 
herent advantages in unload- 
ing palletless shipments and 
handling them inside the 
plant. The three-prong forks 
are especially suited for han- 
dling loads in small space. 
They handle half the normal 
unit load. The five-prong 
forks handle the large load 
which fills the average trailer 
from side-to-side with only a 
few inches to spare. 

Side-shifters on the fork 
lifts aid positioning loads in 
trailer. 

While the bottom cases must 
support weight of unit load 
in storage and shipment, very 
little crushing has been en- 
countered. The load (glass 
containers) has high strength 
under such conditions. Where 
such a precaution is necessary, 
grippers can be positioned to 
take hold of cases at strongest 
point. 


(Mechanical gripper forks are 
made by Cartwright, Dept. 
FP, 409 S. Washington St., 
Peoria, Ill. . . . or check 5036 
on form opposite last page.) 


(Forks with pneumatically- 
operated grippers are made by 
Kirkhof Electric & Mfg. Co., 
Dept. FP, 2450 Buchanan 
Ave., SW, Grand Rapids, Mich. 
Check 5037 opp. last page.) 


(Fork lift trucks shown are 
built by Towmotor Corp., 
Dept. FP, 1226 E. 152nd St., 
Cleveland, Ohio. Check 5038 
on form opposite last page.) 


Conveying Tender Products 
Next month FOOD PROC- 
ESSING will tell how puffed 


cereals are assured gentle 
handling after they are shot 
from "cannons" 
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Sales volume up... 


nit poeta damian Cut material 


handling 
costs with 


MOTO- 
TRUC 


why not do something about it? 





Hi-Lift 
“Walkie” 
Type 
3000-4000 
Ibs. capacity 





















Platform 
“Walkie” 
Type 
4000-10,000 Pallet Type 
Ibs. capacity “Walkie"’ truck 
4000-6000 
Ibs. capacity 


MOTO-TRUC will be one of the best investments 
you ever made. Modern, functional design and 
rugged dependability assure lowest operating costs. 
Small size and easy maneuverability enable 
MOTO-TRUCs to work efficiently in tight spots where 
larger trucks can’t. 


MOTO-TRUC builds only the rugged, powerful, quick 
moving “Walkie” and “small rider” trucks. Any busi- 
ness with material handling problems regardless of its size, 
needs MOTO-TRUCs. 


MOTO-TRUCs’ many exclusive and important features 
insure efficient and economical operation, and ey: many 
years of faithful service. 


Help to lick old man “overhead” by putting MOTO-TRUC on the 
job. Your local Dealer will give you full details. He'll be 
glad to help you solve your material handling problems. 


Grip-All 
Tractor 









We'll be glad to send you catalog 
No. 56W Walkie Trucks and No. 
56R Rider Trucks upon request. 


Builders Of The First Walkie Truck 


The MOTO-TRUC Co. 


Representatives in Principal Cities Pallet .. 











1988 E, 59th St., Cleveland 3, Ohio 





Hi-Lift Truck 






- Platform... 


When inquiring check 5039 opposite last page 
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NOW IT CAN BE TOLD 
OVER 


90 Million Cans 


have been carried by our “Nylite” conveyor 
chain without appreciable wear. This chain 
has run at high speeds, without lubrication 
and using less power. Other chains running 
alongside have since been discarded. There 
are still many years of life left in it. 


Nylite chains do not scratch cans causing rust. 


If you think of your product and your 

pocketbook . . . think of NYLITE by 

FENCO INC 125 No. Racine Ave., 
? * Chicago 7, Illinois 





When inquiring check 5040 opposite last page 


Bulk handling of sugar or fl 


— 


DENSE-FLO way 


Saves 25¢ to 50° per sack | . 


Refiners and millers deliver in bulk to your storage 
tank at prices 15-25c below sacked sugar or flour, 
and you save another 10-25c in sack handling. You 
reduce sanitation costs, storage space requirements 
and breakage. 

DENSE-FLO in-plant systems convey 100 to 250 
Ibs. of material per minute pneumatically thru light- 
weight, small diameter pipelines. Can be installed 
without structural changes in your present buildings. 
Systems are extremely flexible, easily automated. 
You save on maintenance because no bucket, belt 
or screw conveyors are needed. First cost is usually 
lower, too. 


If you handle 15,000 sacks yearly, a DENSE-FLO 
system—including storage tanks, dump bins, weigh 





hoppers, controls—will pay for itself out of savings. 


We pioneered pneumatic handling of sugar on the 
West Coast, have installed DENSE-FLO systems for 





SAVE 


Asi * SPACE 


* WASTE 


x BOOST PRODUCTION 


Link-Belt Vibro-Clean Screen at Oostburg Canning Co., Oost- 
burg, Wis., efficiently dewaters whole kernel corn. 


. ee with LINK-BELT Vibro-Clean Screens 


Don’t let water separation bottleneck your processing. 
Speed it . . . simplify it .. . reduce waste—with compact 
Link-Belt Vibro-Clean Screens. Your product is dis- 
charged in an even bed for maximum dewatering and 
easy inspection, while waste water is collected below. 
Equally effective for peas, beans, corn and similar 
products. Call your Link-Belt office for details or write 
for Folder 2435. 14,068 


LINK<@}BELT 


VIBRO-CLEAN SCREENS 
LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chi- 
cago 1. To Serve Industry There Are Link-Belt Plants, Sales 
Offices, Stock Carrying Factory Branch Stores and Distributors 
in All Principal Cities. Export Office: New York 7; Canada, 
Scarboro (Toronto 13); Australia, Marrickville, N.S.W.; South 
Africa, Springs. Representatives Throughout the World. 





When inquiring check 5041 opposite last page 
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American Sugar, C. & H., Holly, National Sugar and 
Spreckels. We are equipped to handle your entire job 
from design of system thru installation. Write today 
for bulletins describing typical uses. 


Dealer inquiries invited. 


ALBERT =~ -~. | ' 
AIR CONVEYOR ==" >=>.. 


600 - 16th St., Oakland 12, Calif. ° Phone: TEmplebar 6-1760 
New York: Robert Dollar Co., 1 Broadway ° BOwling Gr. 9-6938 


When inquiring check 5042 opposite last page 












‘material handling | 


Holds back one line 
until other clears 

Controls conveying of loads 

up to 20 Ib 

Features: - Prevents _ traffic 
jams on converging conveyor 
lines. 

Description: Gives right 
of way to package reaching 
intersection first. Installs eas- 





lines free 


Keeps converging 
flowing 


ily on power conveyors. Sen- 
sitive enough for use with 
gravity conveyor lines if 
pitch is sufficient. 


(Fergo-Merger Jr. is built by 
Harry J. Ferguson Co., Dept. 
FP, Jenkintown, Pa... . or 
check 5043 on form oppo- 
site last page.) 


Circular bumpers protect 
loads on overhead 
conveyor 


Rotary switches aid round- 
ing of curves; operate by 
hand chain 


Illustration shows how an 
overhead conveying system 
carries bananas through rip- 
ening room of Stop & Shop, 
Boston-based supermarket 





Banana carrier operates on ball- 
bearing rollers; circular bumpers 
prevent bruising 


FOOD PROCESSING 
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entire truck is 
maintenance-free! 


/ Meets all health requirements 








Bright and attractive 





Easiest to clean and keep clean 





Easiest to push and steer 





/ Smooth-rolling, free-swivel casters 





/ Cuts handling cost 





Available in many types and sizes 


For full details 
use the coupon below. 


| 
|MAGNESIUM COMPANY | 
OF AMERICA rosey atuminum Div. 










Tesor wane 


Representatives in principal cities 


CD Please send Magcoa/Tobey Data File 


| 
| 
| 
| 
| 
I Name and Title 
| 
| 
| 
| 
| 
| 








Copyright, 1957, Magnesium Company of America 





When inquiring check 5044 
opposite last page 
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material handling 


chain. Bananas on carrier are 
en route to crating station. 
Note rotary switch with car- 
rier rounding curve to left 
onto main line. This device 
operates on ball bearing roll- 
ers by direct pull on hand 
chain; there are no gears so 
operation is fast. A _ spring 
lock holds rotating section in 
line at any one of four po- 
sitions. 

A glance at the special car- 
rier reveals circular bumpers 
at each end of spreader bar, 
which prevents the bananas 
from being bruised by contact 
with those on other carriers 
in the processing rooms. Each 
trolley has two pairs of wheels 
mounted on ball-bearings, and 
a ball thrust bearing is fur- 
nished at each swivel point. 
Other features of the system 


include a “lowerator” which 
brings trolley down for easy 
reach and ae “swing-out” 


which permits a section of 
track to be pushed downward 
and out of the way at points 
where sliding door must close 
shut across path of overhead 
line. 


(Coburn conveying systems 
are available from Wickwire- 
Spencer Steel Division of The 
Colorado Fuel and Iron Corp., 
Dept. FP, 575 Madison Ave., 
New York 21, N.Y. ... or 
for more information check 
5045 on convenient Reader 
Service slip opp. last page.) 
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“Hey, Mac — Remember that 


guy you sent for a bucket of 
steam?!!"" 
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THE BOX 
SETS THE STAGE... 


... when you raise the curtain 
on a new product. A modern 
container dramatizes the features 
of your product. Yet, the cost of 
a fresh design for your box is 
just a small fraction of what you 
spend on product development. 


Strikingly handsome printed 
effects are now made possible 
by Gaylord’s newly-developed 
"Oyster White” boxboard. For 


samples and complete informa- 





CORRUGATED AND SOLID FIBRE BOXES 
FOLDING CARTONS e KRAFT PAPER AND SPECIALTIES 
. KRAFT BAGS AND SACKS 


tion, call your nearby Gaylord 


o fice. 


ST. LOUIS 


GAYLORD CONTAINER CORPORATION * 





When inquiring check 5046 opposite last page 
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SPRAYING SYSTEMS CO. 





SPRAY 
NOZZLES 





when you have a 
liquid-moving problem 


When inquiring check 5047 opposite last page 






en ete ee 


Ingersoll-Rand’s Motorpump is designed to 
provide maximum performance in all 

types of installations. Compact design 

makes installation easy; balanced, 

precision construction assures peak performance, 
smooth operation. From % to 75 hp... 

5 to 2800 gpm ...to 650 feet head. 


Ingersoll-Rand 


11 Broadway, New York 4, N.Y. 








bees eeweeenww wooo aseeoese 


r Send for your copy 
of this 
Motorpump Catalog. 


: ‘ better 
: performance 


Modern design. Precision 
machining. All materials. Thousands of 
standard industrial spray nozzle types and sizes 
to choose from. Years of proved 
experience at your service. 


Une hal 





write for this great 


new catalog today 
Ask for our new 48 page Catalog 
No. 24... the most 
comprehensive spray nozzle 
catalog ever produced. 
Yours for the asking. 


SPRAYING SYSTEMS CO. 


3213 Randolph Street © Bellwood, Illinois 


When inquiring check 5048 opposite last page 
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90-180° turntable 
fits in 5 x 5’ space 


Features: Requires only 5 
x 5’ of floor space. Transfers 
packages at either 90 or 180° 
turn. 

Description: Disc, which is 
48” in diameter, is driven by 
a gear motor at 25 rpm to 
produce 300 fpm_ rotation. 
Four rubber-tired ball-bear- 
ing wheels support the disc. 





Turntable is 


equipped with 
feeder units 
Skate wheel sections aid 


transfer between turntable and 
conveyor served. Inner guard 
is pivoted for adjustment. 


(Powered turntables are built 
by Samuel Olson Mfg. Co., 
Dept. FP, 2418 Bloomingdale 
Ave., Chgo., Ill. Check 5049. 


Design conveyor belt for 
31/4,” pulleys 


Conveyor belt engineered 
for small diameter pulleys 
combines flexibility of solid 
woven belting and low elon- 
gation characteristics of 
stitched canvas. Developed to 
solve problems by trend to 
smaller and smaller conveyor 
pulleys, this belt performs 
well over pulleys or end rolls 
as small as 314” in diameter 
— or less. 

Belt is sewn on 14” centers 
and is inner stitched on 14” 
centers for greater strength. 
Belt can be used on either 
side. Available in three or 
four plies in variety of widths 
and coated with any normal 
treatment for stitched canvas 
or solid woven belting. 


(Main Rusco SC-18 belts are 
available from Main Belting 


Div. — Russell Mfg. Co.,, 
Dept. FP, 163 East Main St., 
Middletown, Conn. ... or 


check 5050 opp. last page.) 





Screwlitt- Screw veya 


is more than “Just a Conveyor” it’s com- 
parable to a machine that Lifts — Con- 
veys — Distributes — Reclaims and Re- 


cycles Bulk Material with Push 


Control. 


YOU may wish to convey flaked materials from ovens 
for further processing — or you may wish to handle 
pellets from pelleting machines to storage or pack- 
aging. Your operation may be that of handling soap 
chips — or powders or flour or grain from one section 
of your plant to another and, the handling may in- 
volve vertical, horizontal or inclined movement in 


crowded quarters! That's where "Screw-Lift — Screw- 
Veyor" does it's greatest work — simplifies handling 
and cuts costs. 

True — "Screw-Lift — Screw-Veyor'’ is a series of con- 


veyors operating within a tube — but the features that 
make it operate successfully cannot be found in con- 
ventional Vertical elevators! Screw-Lift — controls the 
feed. Loading is always in the direction of the screw's 
rotation. A relief chamber at junctions prevents chok- 
ing. Split bearings and slip couplings permit immediate 
access also eliminate vibration and whip. 


You'll be amazed at what a Screw-Lift — Screw- 
Veyor combination will accomplish in your plant. 
Let us go over your handling methods and make 
recommendations. No obligation of course. Write 
today for Bulletins M-500-2 and M-600-2. 


eS RICH VALET 


—Combines the best features of both lockers and 
coat racks. 

Wraps are exposed to air and light. Employees 
do not face the weather in damp wraps that have 
been crumpled in dark lockers—do not eat sogg 
lunches, soaked by wet hats or gloves. Eac' 
es has his own spaced coat hanger, ventilated 

shelf and 12” x 12” x 15” deep lock box for 
lunches, tools and personal effects. 

Lockerettes save space too ... the No, 6-12 (2- 
column) accommodates 12 people in 6 feet; the 
No. 9-18 (illustrated) accommodates 18 in 9 feet. 

Improves health and morale — lower absen- 
teeism. ; 

WRITE FOR BULLETIN OL-470 


No. 9-18—Capacity: 18 persons 
Size: 9'0” x 15” deep x 6’6” high 
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VOGEL-PETERSON CO. ,iM4 


1121 West 37th St. @ Chicago 9, Ill. 
When inquiring check 5052 opposite last 


RACK 


page 
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only 53‘ a day 


to run an L-S model J! 


At National Cold Storage Company, Brooklyn ... a fleet of 12 L-S 
Model “J” Electrics helps move up to 1 million pounds of freight daily 
... makes use of every valuable cubic foot of refrigerated space — yet 
costs only 53¢ per truck a day to operate and maintain* | 

The Model “J” is clean, silent, fumeless to operate. Ideal for indoor 
work, this rugged, compact L-S Electric weighs only 4100 Ibs... . 
works safely inside elevators .. . easily clears 6'0” doorways .. . gives 
stable high lifts in 7’ aisles. Moreover, it right-angle stacks 2000 
lb. 48” long loads in areas impossible for bulkier gas-powered trucks. 

Exclusive ‘lubricated-for-life’ design, and no under truck adjust- 


Here are cost figures from typical satisfied L-S users: 


© West Coast Cannery, operating 
14 trucks, report average cost 
of $135 a year for L-S Electrics, 
as against $525 ao year for gas 
trucks. During a 10-year period, 
complete operational costs of 
Lewis-Shepard electrics is 1/4 that 
of gas-driven trucks. 

® East Coast Refrigerated Ware- 


house, working 9 trucks in refrig- 
erator rooms at zero to 5° above, 
reports a part replacement cost 
of only $62.49 a year for all 
9 trucks. “ 
* Large Southern carrier operates 
L-S Electrics at $8.18 per month, 
er truck on a 3-shift-per-day 
asis, every day! / 


ments keep downtime and maintenance costs to the minimum. Year 
after year, Lewis-Shepard Electrics (like the Model “J” above) cost 
far less ... outperform and outlast by far comparable gas trucks. 
Write for complete facts. Use the coupon below. 

*Average cost for operating and maintenance, including battery charging 


The “MASTER” Line 


Please send: [[] L-S Model J’ Catalog 33 
() Gas vs. Electric Cost Comparison 


IN Si. dcnahddladuliaatednsehigiyeosoeaed ode 
Address 
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Orderly storage of 2500- and 
3000-pound loads facilitates 
stock rotation. 
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This Southern grocery warehouse stocks almost 10,000 tons of 
groceries and allied items on its 288,000 sq. ft. of floor space. Each 
week, nearly 3,400 tons of widely varied products are received, 
coded and stored, and an equal amount is shipped. To keep this 
tremendous volume moving requires a sound handling system 
based on dependable equipment. Seventeen ELPAR electric trucks 
provide the required efficiency. They are the key to: 
@ Rapid Unloading — 2 ELPAR trucks unload 425 tons from 
street trucks alone during the average 8-hour day—have un- 
loaded as much as 750 tons per day. 


@ Efficient Storage— valuable space is utilized by 3-high storage 
of unit loads. 


© Swift Movement to Order Picking — ELPAR trucks keep order 
department fully supplied to assure prompt shipments. 


ELPAR electric trucks provide reliable service, are easily main- 
tained, and give off no contaminating fumes . . . good reasons for 
their great acceptance wherever food is handled. 


FOR THE FULL STORY, send for Case History 21 


THE ELWELL-PARKER ELECTRIC CoO. 
4003 St. Clair Avenue e Cleveland 3, Ohio 


Two of 
these 
trucks 
unload 
carriers; 
the other 
three 
speed 
loads to 
storage. 


When inquiring check 5054 opposite last page 
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material handling 


‘ New developments 
| in fork lift 
trucks 
design innovations, ingenious 


accessories improve performance, 
safety, ease of operation 





No gear shifting in operating 
this tractor which has air- 
cooled engine — 8.1 hp. 
Centrifugal clutch operates 
variable speed drive belt to 
enclosed worm gear and drive 
axle. Throttle ring is mounted 
within steering wheel. Over- 
all length is 6114”. 


(“Tugster” tractor is built by 
Hyster Co., Dept. FP, Port- 
land 8, Ore. . . or check 
5055 opposite last page.) 





Cold atmosphere performance is 
an outstanding characteristic 
of stand-up rider trucks built 
in 2000, 3000, and 4000 Ib 
capacities. One user is a cold 
storage company storing froz- 
en foods in a man-made 
cavern near Kansas City. Tem- 
peratures range to minus 10°F. 

Trucks feature short over- 
all length, short turning radi- 
us; suitable for dock loading. 





(advertisement) — 


Vibrators provide 
low cost flow insurance 


Virtually all food preparation 
plants utilize a dry or viscous 
material in bulk somewhere in 
their process. Usually this mate- 
rial is stored in bins or hoppers 
awaiting introduction into the 
processing flow. 

The uniform emptying of these 
bins is often vital to keeping the 
process moving smoothly, with- 
out delays. Unfortunately though, 
these materials do not always co- 
operate with a smooth flow. They 
bridge, arch, plug and just gen- 
erally act obstreperous. 


Problem can be solved 


Whenever this happens the usual 
solution is an intelligent applica- 
tion of a sledge hammer. This 
remedy, though effective, has sev- 
eral drawbacks. First it is put 
into effect after the production 
line is already stopped. Second it 
is wasteful of expensive man 
hours, and thirdly, it damages 
your bins. 


Vibrators do better job 


There is a better way of handling 
this problem, and that is the use 
of anaes Vibrators can be at- 
tached to bins with no re-ar- 
rangement of equipment. They 
will eliminate the bridging prob- 
lem before it starts. Vibrators 
will not damage bins, and they 
can be operated automatically 
with virtually no investment of 
man hours. In fact this last ad- 
vantage will probably pay for a 
vibrator installation in an ex- 
tremely short period. 


Cleveland industry leader 


One of the foremost companies 
in the vibrator business, is The 
Cleveland Vibrator Company. 
This manufacturer offers a wide 
line of vibrating equipment rang- 
ing from a small vibrator for use 
on chutes to complete vibrating 
tables for packaging operations. 
Cleveland offers air or electric 
vibrators and silent or standard 
types. If you would like more in- 
formation including descriptions 
of the complete line and prices, 
write The Cleveland Vibrator 
Company, 2818 Clinton Avenue, 
Cleveland 13, Ohio. 


When inquiring check 5056 
opposite last page 
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Blends many liquids 
automatically 

a 

unexcelled accuracy 







Bowser precision proportioners auto- 
matically and accurately blend two 
or more liquids in closed, continuous 
production. 


A simple setting of the percentage 
selectors provides any variation of 
blend from 42% .to 100%. XACTO, 
“the world’s most widely used meter,” 
assures perfect proportioning of all 
liquids being mixed, compounded or 
blended. 


SIMPLICITY OF DESIGN SAVES SPACE 
- - - REDUCES MAINTENANCE 
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Xacto Meter 8. Selector 
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BOMSER INC. 


1304 E. CREIGHTON AVE. 
FORT WAYNE, INDIANA 


When inquiring check 5057 
opposite last page 
AUGUST 1 957 
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material handling 


(“Docker” trucks are built by 
Automatic Transportation Co., 
— Div. Yale & Towne Mfg. 
Co., — Dept. FP, Chicago 20, 
Ill. Check 5058 opp. last pg.) 





Higher lifting ranges in 2 to 1 
and 3 to 1 ratio are achieved 
in new mast assemblies. Chan- 
nel uprights are milled from 
solid high-carbon steel bar 
stock, providing great strength 
in a narrow channel. This 
permits smaller rollers, which 
in turn increases over-all lift. 


(Duoscopic — Triscopic masts 
are used on trucks built by 
Mercury Mfg. Co., Dept. FP, 
4044 S. Halsted St., Chicago 
9, Ill. . . . or check 5059 on 


form opposite last page.) 





























Both skids and pallets are eas- 
ily handled on a new straddle 
truck. Base members adjust 
to provide straddle member 
clearance from 33” to 49”. 
Forks of each of the two 
models slide on shaft to handle 
48” board width pallets. 


(Multi-purpose Transporter is 
built by The Langley Mfg. Co. 
Inc., Dept. FP, 923 Cambridge 
St., Cambridge, Mass. . . . or 
check 5060 opp. last page.) 


Wendway is perfectly 
suited to the cooling of 
raw products, packages 
or containers. This spiral 
system travels at ceiling 
height to conserve floor 
space. 


This small, single tier Wendway 
conveyor is used to convey small 
packages from bag loaders through 
a series of stapling machines. 





A typical package conveyor instal- 
lation, this three-tier Wendway 
system extends throughout the 
plant and carries a steady flow of 
products to waiting trucks. 








Name 


City 











WENDWAY 


Company 
Address 







@ You'll be amazed at how quickly a 
Wendway conveyor system will pay for 
itself in your plant. A Wendway system 
will eliminate multiple handling of prod- 
ucts, save man hours and floor space— 
all while conveying your products swiftly, 
silently, safely and economically to any 
desired location. 

Wendway is Industry’s most versatile 
conveyor. Its steel wire belting is ideal 
for any light product, carton, food, etc., 
up to twenty pounds per unit. It does 
not sag or accumulate dirt like ordinary 
belting and can be kept highly sanitary. 


Will it work efficiently in your plant? 
Certainly! Prove it to yourself by 
returning the coupon below for 
additional information about 
Wendway—today! 


Gentlemen: Please send me additional informa- 
tion about Wendway for conveying 








__Zone____ State____ 
Please have a USP Conveyor engineer 
contact me at once 








/ When inquiring check 5061 opposite last page 
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...here’s “manpower” that hands you a bonus! 


Think how many of your plant’s han- 
dling jobs can be accomplished with 
much less effort—swiftly and profitably 
—by one operator “teamed up” with a 
powerful Towmotor fork lift truck! 

You get an entirely new concept of 
modern mass-handling. You get a 
“bonus” in extra profits because you 
multiply manpower with the payroll 
you have. And you get a bonus in 
plant-wide morale when work flows 
on-schedule through every department 
... effortlessly ... with a bigger day’s 
work done. 


Called the “ideal” fork lift truck by 
management and operators alike, 
the latest Towmotor models offer 
exclusive features as advanced as 
these, at no extra cost: 

* New-concept functional engineering 
¢Simplified dual-entry compartment 
*Full-traction weight distribution 


Leaders for 38 years 
in building Fork Lift 
Trucks and Tractors 


TOWMOTOR 


TAME ONE-MAN-GANG 


* Adjustable off-center visibility 

*New motion-studied centralized control 
*Towmotor improved precision steering 
Power steering, ‘TowmoTorque’ Drive at extra cost 
These and 60 other points of superiority 
are described in Towmotor booklet SP-23 
for comparison. Get a copy from Tow- 
motor Corporation, Cleveland 10, Ohio. 


UG FRINGE 


Gerlinger Carrier Co., Dallas, Oregon, is a subsidiary of Towmotor Corporation, Cleveland, Ohio 


When inquiring check 5062 opposite last page 
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All-plastic trays 
easily cleaned 


Features: Made with per- 
fectly smooth surface — no 
protruding screws or bolts, 
Lightweight — 40 x 48” pal- 
let weighs only 23 Ib. 


PALLET 


Plastic will not absorb moisture 


Description: High _ tensile 
and impact strength is 
achieved in this complete line 
of plastic pallets, skids, trays, 
and boxes. They are unaf- 
fected by temperature changes 
or moisture and will not warp 
or crack. 


(Plastic trays and pallets are 
made by The Paltier Corp. 
Dept. FP, 1701 Kentucky St, 
Michigan City, Ind. . .. or 
check 5063 on form opposite 
last page.) 


Self-dumping hopper 
only 30” wide 


Self-dumping action is trig- 
gered when operator releases 
a locking handle on rear of 
hopper. Hopper rolls forward 


~ 


to dump, returns to upright 
position and automatically 
locks in place. 

(Hoppers are built by Roura 
Iron Works, Inc., Dept. FP, 
1401 Woodland Ave., Detroit, 
Mich. . . . or check 5064 on 
form opposite last page.) 
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more information 
_ . On product at 
right, specify 5065 

see information 
request blank 
Opposite last page. 
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ATTRACTIVE UNDERWATER ATTRACTION! This 
attractive Miss is demonstrating the Magnetic 
Power of an Eriez HI-POWR Magnet. This 
idea of herculean strength (even under water) 
and permanent dependability is applied in 
practical ways in industry, where Eriez HI- 
POWR magnetic separators are used to re- 
move tramp iron from processing lines before 
it can cause fires, machinery damage or prod- 
uct contamination. Eriez HI-POWR Magnets 
are also used to convey, control and hold 
metals, from small parts to large steel sheets 
and pipe. They are easily installed on new or 
existing equipment, and offer many automated 
materials handling advantages. All Eriez Mag- 
nets are non-electric, self-contained. They op- 
erate without any wires or attachments; mag- 
netic power is guaranteed forever. The first 
cost is the only cost. 








PIPELINE TRAP REMOVES IRON CONTAMINANTS 
FROM SLURRY! An Eriez Model B Ferrotrap 
(Pipeline trap) in use at B. T. Babbitt, Inc., 
Albany, New York, is trapping about 10 Ibs. 
a month of tramp iron and scale. The unit is 
installed in a tank car unloading line which 
handles Alkyl-Aryl-Sulfonate slurry, a sub- 
stance used in the manufacture of the com- 
pany's product—Babbitt Built Detergent. The 
trap performs a dual function: it protects 
equipment from ferrous damage and results in 
better quality control. Model B Ferrotrap has 
a stainless steel casing, with threaded fittings 
to 2”, 3” or 4” pipelines. Attached to the re- 
movable cover of the unit are multiple stainless 
steel rods with a lifetime-powered Alnico V 
magnet within each rod. These rods break up 
the flow of liquid into finer flows, which pass 
around the rods depositing iron or iron fines 
on the magnetic elements. This new design 
trap offers up to 400% more magnetic area 
than previous traps and can be installed in any 
position. Model B poet the ultimate in 
protection against ferrous contamination of 
liquids flowing through lines and is also avail- 
able in a sanitary model for lines handling 
foods, beverages, drugs, etc. 






Eriez HI-VI 


electro-permanent magnetic 
vibratory equipment 
Here's the first complete line of 
electro-permanent magnetic vi- 
bratory equipment that operates 
at 3600 CPM directly off an AC. © 
line. Just plug the units in—no 
rectifier needed! Eriez HI-VI 
units provide greater vibratory 
output with less power consump- 
tion. Less mainténance; lower in- 
stallation costs. Lifetime-powered 
Alnico V magnetic element pro-. 
** duces exclusive “double action” 
drive for greater productivity. 


HI-VI Vibratory Feeders _. 
convey, spread, ‘i 
agitate, cool, . : 
blend, mix, etc. 
Give an accurate, 
controlled feed to 
bulk materials. 


HI-VI Unit (Bin) Vibrators 

self-adjusting units 
keep bulk materials 
pouring evenly and 
smoothly through 
: hoppers, bins, chutes, . 
ducts, etc, Eliminate 
pile-ups, bridging, 
sticking, etc. : 































































ERIEZ . . . pioneers and world’s largest producer of Permanent Non-Electric Magnetic Equipment for Industry 


three major product lines to serve your needs. 


HI-POWR MAGNETIC SEPARATORS (like those shown above) fo remove unwanted iron from processing lines. 


HI-POWR MAGNETIC AUTOMATION UNITS to handle untold materials handling problems . . . convey, % 
control, elevate, re-position, etc., ferrous materials or parts during many manufacturing processes, 


And 


HI-Vi VIBRATORY EQUIPMENT to move and accurately feed bulk materials, ERIEZ “Magnetic Ideas” can help 
Eriex’ factory-trained field men, backed by Eriez extensive laboratory and engineering know-how, will be happy 
study your particular problem, make a plant survey, and offer helpful “Magnetic Ideas." 

WRITE FOR BIG NEW COMPREHENSIVE CATALOG OF ERIEZ ENTIRE LINE TODAY . . . stete your particular 
problem and we'll try to assist. Eriez Manufacturing Company, 75V Magnet Drive, Erie, Pa. 


s 





















PIPELINE TRAP FINDS FINES IN PAINT LINES. 
At the Rinshed-Mason Co., Detroit, Mich., an 
Eriez Model L Ferrotrap (Pipeline trap) is 
used to protect automotive paints from ferrous 
contamination. The permanent-powered Ferro- 
trap is located directly at the outlet of a paint 
grinding mill where it traps minute particles 
of steel chipped off the grinding balls. Some- 
times these chips are only a few Shovennilina of 
an inch in size, but the powerful action of the 
Alnico V magnetic element traps and holds 
them until the accumulated iron is removed. 
The Model L Ferrotrap consists of a long mag- 
netic element, in an all-bronze housing with 
two openings in the upper side for attachment 
to pipelines of 1/2” to 2” diameter. Liquids 
flowing through the line come into contact 
with the magnetic bar, and deposit theif iron 
contamination, To clean the unit, one end is 
unscrewed and the magnetic bar is removed 
with it and wiped with a rag. Model L provides 
dependable, economical protection against fer- 
rous contamination, 































ERIEZ 


MAGNETIC SEPARATORS 
ranean ELSE 
i, 
































VIBRATORY EQUIPMENT 
(Rees eememnemanata a 












73 











For the BEST in NEW CONCRETE FLOORS, 


Architects, Contractors and Cement Finishers 
HYDRONMENT 







Hydroment’s superiority over 
other concrete floor toppings is 
a well established fact. 


HYDROMENT IS BEST BECAUSE: 

1. Proper balance of quartz and iron 
aggregate results in an unexcelled wear- 
ing course with no rusting or dusting. 





Here's aj Surface 
with 
IMPROVED 
Hardness, Density 
Wearability, 
Corrosive, Resist- 
ance, and Lasting 
Appearance. 











2. Optimum grading of quartz and iron 
aggregate imparts surface density unob- 
tainable in any other concrete hardener. 





3. No periodic maintenance problem 
with Hydroment. It resists rugged wear 
for unusually long periods. 






Write for Complete Details and NEW HYDROMENT BULLETINS. 





When ___When inquiring check 5006 opposite last page check 5066 opposite last page 
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One Armstrong automatic purger can 

do this for your refrigeration system: 

e@ Cut Power Costs e@ Increase Capacity 

e Cut Cooling Water Consumption 

e Save Refrigerant e@ Reduce Labor Costs 


Bulletin 2211 tells the complete story of how an Armstrong 
Forged Steel Automatic Purger benefits you and your 
refrigeration system. This four age bu etin is free, 
a postcard brings it to you. Send for it today, write: 


ARMSTRONG MACHINE WORKS 
8814 Maple Street, Three Rivers, Mich. 
Satisfaction Guaranteed! 










they're AUTOMATIC! 


Armstrong Forged Steel Purgers .. . 


When inquiring check 5067 opposite last page 
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truck body lowers all the way- 
unloads five times faste: 


A “down-to-earth” answer to many 
loading and unloading problems is of- 
fered in a radically new type body that 
lowers all the way to the ground in just 
12 seconds. Deliveries can be taken from 
either side or rear through roll-up alu- 
minum doors. The body also adjusts to 
any dock height up to 54” and can be 
tilted, if desired, to conform to dock po- 
sition. Use of front-wheel drive and elim- 
ination of drive shaft and rear axle per- 
mit the quick-lowering feature. 

The Railway Express body, first built 
for commercial use, has payload capacity 
of 10,000 lb. In addition to transporting 


a variety of shipments and baggage, the 
new body is expected to speed up and 
simplify handling of crates and barrels 
of live and iced fish and seafood for Ful- 
ton Fish Market. With the 16’ body in 
fully lowered position, loads may be 
“rolled” or “walked” in or out. 

Street loading time required for con- 
ventional vehicles with rigid body floor 
height is cut up to 75%. Unloading time 
is five times faster than when hydraulic 
tail gates are used. Savings in manual 
efforts in handling a full truck load runs 
as high as 40,000 ft lb. 

Elevating mechanism of the rear of 








Wheels and other rear 
end components move 
up into housings 4s 
body is lowered fo 
ground 


Level of truck floor ad- 
justs to dock height. 
Here, body is also 
tilted to provide great 
er gravity pull for roller 
conveyor 
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Deliveries ‘‘rolled-out’’ or 
twalked-in’’ at street or 
curb level. Body also ad- 
justs to any dock height 

up to 54” 





Front wheel drive (arrow), elimi- 
nates rear axle, permits body to 
lower for sidewalk loading 


the truck includes a hydrau- 
lic cylinder for each wheel. 
Rear wheels are mounted on 
spindles attached to a lever. 
End of lever incorporates a 
spring which engages a spring 
pad for driving position. All 
components move up when 
body is lowered. 

Design provides for cantilever 
spring to move up and out of 
the way when body is low- 
ered. A third hydraulic cylin- 
der is incorporated in front 
section of truck. This mecha- 
nism is much like that of a 
fork truck. Control at right 
rear of body operates lower- 
ing mechanism. Each of the 
three cylinders can be oper- 
ated independently. 

In addition to the 10,000 lb 
Railway Express unit, a va- 
riety of body types and sizes 
i capacities to 20,000 lb are 
available with choice of con- 
ventional cab or cab-over-en- 
gine design. Numerous option- 
al features include insulation, 
refrigeration, aluminum floor: 
plastic skylight panels, and 
power steering. 


(“Lo-loader” trucks are a de- 
velopment of Thompson Trail- 
er Co., Dept. FP, 2 Old Court 
Road, Pikesville 8, Md. ... or 
for more information check 
5068 on the Reader Service 
slip located opp. last page.) 
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Q. How can you eliminate these high-cost 
bulk materials handling methods ? 





MA. Mechanize the job completely with 
A. O. Smith Permaglas’ Storage Units. 


a your bulk materials storage and handling 
problems, it will pay you to investigate A. O. 
Smith Permaglas Storage Units. A modern materials 
handling system incorporating these units lets you 
store more in less space .. . at lower cost. 


@ Greater overall efficiency — Incoming materials are con- 
veyed directly into the Permaglas Storage Unit. Exclu- 
sive sweep-arm bottom unloader automatically discharges 
bulk materials into your apportioning system — by the 
batch or in continuous process. 


@ Reduced materials handling costs — Permaglas Storage 
Unit is designed for maximum filling. Permits economical 
bulk-lot materials purchasing. Eliminates costly man-han- 
dling of incoming packages as well as in-plant trucking. 


@ Maximum use of space — Variety of heights and diam- 
eters available in Permaglas Storage Units assures maxi- 


OPERATING PRINCIPLE OF A. O. SMITH 
SWEEP-ARM BOTTOM UNLOADER. As 
unloading arm (A) moves counter- 
clockwise, endless chain on arm 
moves the material to the center 
where it drops into sub-floor con- 
veyor trough (B) for removal at 
Sameree opening (E). Two steel 
lates (C) cover chain conveyor. 

tire mechanism is po' by 
electric motor (D). 





Through err SY -a ion way 


AOSmith 





HARVESTORE PRODUCTS 
Kankakee, Illinois 


Distributor: SPROUT-WALDRON 
Muncy, Pennsylvania 

















mum use of storage space in existing locations or new 
facilities. 


@ Minimum maintenance costs — Permaglas Storage Units 
are glass-protected steel, inside and out. No internal cor- 
rosion from stored materials. No expensive exterior mainte- 
nance as with conventional structures. 
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This schematic drawing is but one illus- 
tration of how A. O. Smith Permaglas Stor- 
age Units make possible complete mechani- 
zation of materials handling... from freight 
car through process. 


§ Mail coupon for 6-page bulletin 
on Permaglas Storage Units with 
mechanized bottom unloader. 


A. ©. SMITH CORPORATION 
Harvestore Products, Kankakee, Ill., Dept. FP-857 


Please send me more information and technical data 
about Permaglas Mechanized Storage Units. 


When inquiring check 5069 opposite last page 












erected and requires very little maintenance. 





This Butler building used for field storage in Michigan was quickly Butler rigid frame provides a low ratio of posts to floor area, elimi- 
nates gable trusses, creates more usable space. 


in seasonal or year ’round use... 
Butler buildings pay off 


It’s no longer necessary to settle for cheap con- 
struction. From packing sheds, seasonal plants, 
warehouses, all the way up to complete modern 
factories — you can get better shelter, more effi- 
cient use of space and a better working environ- 
ment for your construction dollar. 

Butler metal buildings, the most useful and 
versatile industrial buildings made, provide the 
answer. You get post-free interiors up to 100 feet 
wide with truss-free gables. A Butler building is 
easier to insulate, heat, illuminate and keep cool. 
It is naturally self-ventilating, fire-safe, pest-proof 
and moisture-tight. Savings on maintenance 


alone will repay the cost difference between a 
Butler and cheaper construction. 

Butler buildings are available in the world’s 
largest selection of types and sizes. Specify the 
building you need. It will be shipped from inven- 
tory completely pre-engineered, precision prefab- 
ricated ready for fast, on-the-site erection. 

If you can afford to build at all, you can afford 
to build a Butler because any lower-priced build- 
ing will cost you more in the long run. For details, 
see your Butler Builder listed under “Buildings” 
or “Steel Buildings” in the Yellow Pages of your 
phone book. Or write direct. 


BUTLER MANUFACTURING COMPANY 


744 pag ys 


7479 East 13th Street, Kansas City 26, Missouri 


Manufacturers of Buildings * Oil Equipment + Farm Equipment * Dry Cleaners Equipment * Outdoor Advertising Equipment * Custom |Fabrication 
Sales offices in Los Angeles and Richmond, Calif. * Houston, Tex. * Birmingham, Ala. « Atlanta, Ga. * Minneapolis, Minn. * Chicago, Ill. * Detroit, Mich. * Cleveland, Ohio 


New York City and Syracuse, N.Y. © Washington, D.C. © Burlington, Ontario, Canada 


When inquiring check 5070 opposite last page 


transportation 


Cools 18’ trailers, 
weighs only 215 Ib 


Uses: Designed for service 
in insulated bodies up to 18 
long, cooler is especially suited 
for milk, meats, and other 
products in the 35°-45°F range, 

Features: Very compact — 
weighs only 215 lb. Powered 
directly from the truck en- 
gine, cooler consists of a “fac- 
tory package” containing all 
components, except the com- 
pressor. Unit is designed so 
that entire system can be 
charged and run-in tested at 
factory, disconnected for ship- 
ment, then re-connected after 
installation, without loss of 
freon or inclusion of air in the 
system. 

Compressor mounts on and 
is driven by truck engine by 
means of a v-belt from crank- 
shaft. Under normal condi- 
tions, unit defrosts automat- 
ically, but a manual defrost 
valve is provided. 

When desired, an ac electric 
stand-by motor may be in- 
cluded for dock-side or over- 
night refrigeration. 


(Model C-A-10 cargo cooler 
is built by Hunter Mfg. Co, 
Dept. FP, Solon, Ohio . . . or 
check 5071 on form opposite 
last page.) 


Magnesium yard ramp 
moved by one man 


Uses: For service where 
permanent dock facilities are 
not available. 

Features: One man can move 
and position ramp. Strong, 
lightweight bridge-type girder 
construction with extra deep 
side beams assures minimum 
deflection under load. Tow bar 
is provided to allow fork truck 





30' ramp speeds loading of box 
cars and trucks 
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transportation 


hauling when necessary. 

Description: Ramp can be 
moved into position easily on 
16” diameter, semi-pneumatic 
tired wheels. Upper end is 
raised to loading height by 
manual hydraulic lift. A posi- 
tive locking device prevents 
ramp from pulling away from 
carrier after use. Safety curb- 
ing along full length of ramp 
prevents vehicle run-offs. 
Optional equipment includes 
pneumatic tires and electric- 
hydraulic lift. Ramps are 30’ 
long and either 60” or 70” 
wide, and available in 3, 5, 6, 
and 8-ton capacities. 


(All-magnesium yard ramps 
are built by Lite-Line Indus- 
tries, Div. of Copperloy Corp., 
Dept. FP, 4105 Brookpark 
Road, Cleveland, Ohio ... or 
check 5072 on the convenient 
Reader Service slip which is 
located opposite last page.) 


Highway transportation 
barriers in 20 states 


Highway transportation bar- 
riers in 20 states (and the 
District of Columbia) are dis- 
cussed in detail in a 40-page 
booklet. It reviews adoption 
and effects of state controls 
over size and weight of trucks, 
and the influence of such fac- 
tors upon the various types of 
vehicles now in service. Three 
widely used types are selected 
for special consideration: 3- 
axle tractor, semi-trailer com- 
bination; 4-axle tractor, tan- 
dem semi-trailer combination; 
d-axle, tandem tractor, tan- 
dem semi-trailer combination. 
For quick reference, size and 
weight limits of these three 
combinations are geographi- 
cally tabulated. A map of the 
20 states is included which 
Plots weight, length, and height 
limits in each instance. Effect 
of laws on agricultural car- 
riers, equipment requirements, 
and driver standards are cov- 
ered briefly. 


“Highway Transportation Bar- 
riers in 20 States” —- Market- 
ing Research Report No. 157 
18 available from The Super- 
intendent of Documents, U.S. 
Government Printing Office, 
Washington 25, D.C., for 25c 
per copy. 
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- VANILLA 
ICE CREAM 


Carnation adopts Styrofoam® as an excellent vapor barrier 
for their new Seattle plant 


room at Carnation, for example, Styrofoam helps maintain 
a uniform 32-34° F. range. 

Styrofoam is lightweight and easy to apply to ceilings and 
piping. It has a neater, more finished appearance than other 
insulating materials . . . effectively resists rot and vermin. 


For more information about Styrofoam and its outstanding 


properties, write.té' THE DOW CHEMICAL COMPANY, Midland, 
Michigan, Plastics Sales Department PL1716F-1. 


Styrofoam, a Dow expanded polystyrene, was selected by 
Carnation Company for important applications at its new 
Seattle plant. Carnation has used Styrofoam in various 
installations during recent years. 


One of the most important qualities to look for in an insula- 
tion material is its ability to resist water and moisture. Since 
Styrofoam itself is an excellent vapor barrier, its insulating 
efficiency remains constantly high throughout its life. In one 


CHECK THIS EXCLUSIVE COMBINATION OF -PROPERTIES 














































Superior High Superior Easy Low-cost 
water compressive resistance to handling and | installation 
resistance strength rot and vermin 


FIRST 
IN PLASTIC FOAM 
_ INSULATION 











YOU CAN DEPEND ON 










When inquiring check 5073 opposite last page 
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packaging 
viewpoint 





Potato chips sell sight unseen... 


. . in this new red-white-and-blue aluminum foil-sulphite paper laminated bag, 
Sta-Krisp Food Products Corp., Davenport, lowa, the chip manufacturers, note two 


What's new in products and package design > advantages of aluminum foil over glassine: |) improved shelf appearance, 2) ad- 


s ° 4 ditional product protection in both store and home. Clear, lacquer-coated bag is 
a pictorial presentation eee 15" cat 7!" vile. 2'/2"" thick when filled, contains 90z of product. Foil vagal 
is Aluminum Company of America, 1501 Alcoa Bldg., Pittsburgh 19, Pa. Bags 
are printed via the Lustro process by Milprint, Incorporated, 4200 N. Holton $t., 
Milwaukee |, Wisconsin. 





HOREMAN | 
streamline 





SLACK CHERRY 
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Cook-in tray with lift-up lid... Slim-trim bottle beauty... 


. . . helps merchandise low calorie Streamline soft drinks, produced by Hoffman 
Beverage Co., 400 Grove St., Newark 6, N.J. Non-returnable, no-deposit, decanter 
style bottle in 14-0z size is a packaging innovation in a line that includes a 29-0 
bottle and a 10-0z can. New design labels add to package's Streamline effect. 
Bright, vari-colored neck foils aid in flavor identification. Bottle supplier is Owenr 
Illinois Glass Co., 14th & Adams Sts., Toledo |, Ohio. 





. invites in-store inspection of quality frozen sausages, allows quick, easy home 
preparation. Front of aluminum foil tray presents full-color, lithographed vignette 
of sausage ready for serving. Mott-Haven Packing Co., New York City, reports a 
steady sales increase since, this cook-in-foil tray replaced their former window carton. 
Package designer and producer is Milprint, Incorporated, 4200 N. Holton Street, 
Milwaukee |, Wisconsin. 
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Fruit-flavored baby meat treat... 


. may introduce 25% more babies to meat, ac- 
cording to expectations of Swift & Co. 4115 S. 
Packers Ave., Chicago 9, Ill. Three varieties are now 
offered nationally in both strained and chopped 
forms: pork flavored with applesauce, ham flavored 
with raisin sauce, and lamb flavored with mint. 
Priced and sized the same as all other Swift Meats 
for Babies, the 3!/2-0z jars or cans (west of the 
Rockies) are packed 24/case. Jar supplier is 
Anchor-Hocking Glass Corp., Lancaster, Pa. 


Mylar for macaroni products . . . 


- + allows inspection, provides customer-proof pro- 
tection for products of Skinner Mfg. Co., Omaha, 
Nebr. Tough film is also insect- and vermin-proof, 
helps retain storage freshness of remaining portion 
after package has been opened. Bags are flat, even 
when filled, making for easier stacking. Printed de- 
sign identifies brand and product on package top, 
bottom, sides, ends. Master design for all items re- 
quires only minor slug changes for each. Bag sup- 
plier is Shellmar-Betner Division of Continental Can 


Co., Mt. Vernon, Ohio. 
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New dress for Ginger .. 


. marketed in US by J. Lyons & Co., Inc., Toronto, 
Canada, stresses term "Candied" in place of customary, 
less appealing "Crystallized". Cellophane overwrap is 
reverse printed in four bright process colors, gives spe- 
cial display to red-and-white Lyons trademark which re- 
sembles internationally known pound sterling sign. Front 








Bake-it-yourself cream puff mix... 


. . . makes a French pastry chef of every housewife. 
New Betty Crocker Mix by General Mills, Minne- 
apolis, needs no sifting or pre-cooking. A _pre- 
gelatinized starch removes the critical step in mix- 
ing. Each of two 4!/4-0z sticks of mix in package 
makes 8 medium puffs, 10 eclairs, or 40 bite-size 
puffs. Possible fillings and toppings include lobster, 
ice cream with strawberries, whipped cream. Pack- 
age suppliers are Waldorf Paper Products Co., 2250 
Wabash, St. Paul, Minn., and Chicago Carton Co., 
4200 S. Crawford Ave., Chicago, Ill. 
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and back panels of 3-oz and 8-oz packages feature use 
illustrations, allow retailer to display packages alternately 
on shelves for full sales impact. Package designer is Jim 
Nash Associates, Inc., 527 Madison Ave., New York 22, 
N.Y. Overwrap printed by Flexible Packaging Div., Con- 
tainer Corp. of America, 38 S. Dearborn, Chicago 3, Ill. 














Bringing home the Wilson bacon. . . 


. is made more attractive by two new one-piece, 
linerless package types designed and produced by 
Sutherland Paper Co., 243 E. Paterson St., Kalama- 
zoo, Mich. Carton-style package, illustrated, of 20- 
pt solid bleached board, permits product inspection 
through cellophane-covered, die-cut front window. 
Trademark, company and product identification ap 
pear on top, one side, and bottom of carton. Bot 
tom also has complete preparation instructions.. 
Folder-style package, of 16-pt stock, is generally 
similar in design and also stores flat, 
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problems 
the slip... 





Here's a safe, sure way to keep foods from sticking to 
equipment and “gumming-up” your packaging opera- 
tions. Just apply Slipicone to all containers and equipment 
that come in contact with food. Non-toxic—heat resistant— 
completely safe! 

Slipicone saves you money! Slipicone-treated 
equipment stays cleaner, more sanitary—speeds your 
processing—cuts maintenance costs. Ideal for use on all 
heat-sealing and labeling equipment. 


Just wipe or spray it on! Available in 2 and 8 oz. 
tubes, and 12 oz. spray cans. 
Get Slipicone from your paper merchant, packaging 
materials supplier, or write to 


DEPT. 5720 





CANADA: DOW CORNING SILICONES LTD., TORONTO 


When inquiring check 5074 opposite last page 


Give packaging 


with SLIPICONE 


SILICONE RELEASE AGENT 


stops sticking ... easy to use 


Dow Corning CORPORATION 
MIDLAND. MICHIGAN 





accurately 


meters 


ONE 







Model A-I Pak-King 


Consider such high-speed versatility for 
your plant. Model A-! 60-per-minute PAK 
King Automatic meters spices, soluble 
coffee, grated cheese, milk powder, cocoa 
or pudding mixes, drugs or chemicals — 
in virtually any type container. 


Write for Catalog 55 
on the Model A-1 and 
more than a dozen 
other“ machines for 
gross or net weigh- 
— auguring, sealing, 
volumetric filling. 
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When inquiring check 5075 opposite last page 


every second! 












PACKAGING 


Infrared lamps help keep adhesive 
melted. After flaps are sealed, 
cartons pass through long com- 
pression and cooling section 


Packaging machine operates at 
60 packages/min 


High-gloss waxed carton with thermoplastic seal . . . 


& & & 
eliminates overwrapping = 
ma 
in ( 
age 
One packaging operation is all that’s needed adh 
by Luigi’s for its frozen pizzas = 
circ 
pac 
lon; 
. ; at | 
LOU MEGLIO, Vice President 
ee . at a 
Luigi's Frozen Pizza, Inc. 
and WALTER KAISER, Asst. Managing Editor - 
of national distribution affords maximum Cro 
Elimination of overwrapping, with in- protection and attractiveness—but at a FP, 
herent tremendous savings in packaging comparatively low cost, since it obviates Lou 
materials and machinery, is now possible the need for an overwrap. poet 
for many products, with development of Carton itself is made of .015” solid (Ad 
a special waxed carton and an extra-tight bleach sulfate paper, treated with a cold rox] 
sealing adhesive. One of first users of this wax process to produce a highly-protec- FP, 
package is Luigi’s Frozen Pizza, Inc. of tive, high-gloss finish. Carton is printed Chic 
St. Louis—a successful restaurateur who by rotogravure in 4 colors, carries an at- Posi 
began mass-producing pizzas for the tractive illustration of the product. Ad- (Pa 


grocery trade about two years ago. hesive was specially developed for this plie 

Local acceptance for the product was’ package, is a hot melt type which lique- Co ’ 
so great that the company early this year fies at about 300° F. Resultant package Ave 
started national distribution. The package needs neither inner nor outer liner, op | 
selected to meet the more stringent needs has held water in tests up to 48 hr m 
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50,000 Pizzas— 
Day’s Output 








At Luigi's, pizzas are made 
semi-automatically on a con- 
tinuous basis. Two varieties are 
made—with and without saus- 
age. In the process, dough is 
fed into rollers at start of con- 
veyor belt, then tomato sauce, 
cheese, sausage, and spices 
are applied on the dough by 
specially designed machines. 
Raw pizza then goes _ into 
automatically-controlled oven, 
where it's baked under precise 
conditions. 

As pizza emerges from oven, 
it's cooled, then cut automati- 
cally into individual rectangu- 
lar pizzas and placed on tiered 
trays for 10°F freezing. After 
freezing, it's packaged, cased, 
and trucked to local frozen 
food warehouse. Plant can 
produce 50,000 pizzas a day. 






















on Luigi line at 60 packages/ 
min. Pizzas on 3.5 mil alum- 
inum trays are fed to this 
machine, which inserts them 
in cartons, and seals the pack- 
age thermopastically with the 
adhesive. Cartons then pass 
through 5’ compression sec- 
tion, mechanically cooled by 
circulating water. Unit is com- 
pact, occupying space only 19’ 
long, a primary consideration 
at Luigi’s since floor space is 
at a premium. 


(Carton is supplied by Gay- 
lord Container Corp. Div of 
Crown-Zellerbach Corp., Dept. 
FP, 3000 S. Second St., St. 
Louis 18, Mo. Check 5076 op- 
posite last page.) 


(Adhesive is supplied by Py- 
roxylin Products Co., Dept. 
FP, 4851 S. St. Louis Ave., 
Chicago, Ill. Check 5077 op- 
posite last page.) 


(Packaging machine was sup- 
plied by Clybourn Machine 
Co., Dept. FP, 6479 Avondale 
Ave., Chicago, Ill. Check 5078 
pposite last page.) 
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A Continental Can technician tests 
food specimens in the thermal 
death time unit to assure proper 
food processing. 

























THERMAL DEATH TIME SYSTEM HELPS 
IMPROVE PROCESSING OF CANNED FOODS 


*TOP AWARD WINNER 


For the excellence of its modern, scientific design, 
Continental’s new $7,500,000 Chicago research 
center has won the honor award of the Chicago 
chapter of the American Institute of Architects 
and the Chicago Association of Commerce and 
Industry. 


The thermal death time unit is a vital part of Continental’s research program 
to improve canned food processing. Continental’s process engineers use this 
system to determine the most effective means of killing food-spoiling bacteria. 

First, tests are made on food specimens that have been inoculated with 
typical food spoilage organisms. Placed in cotton plugged tubes, these specimens 
are rapidly heated and cooled with steam operated equipment. Temperatures 
for this study range as high as 270 degrees F. 

Later the research scientists repeat the experiment, duplicating actual com- 
mercial production, processing the food in small cans. After a period of 
incubation, researchers check to see which organisms survive a given time and 
temperature of heat sterilization. 

These exhaustive studies enable Continental’s engineers to recommend the 
best method for processing canned foods. If you have a processing problem . . . 
call us. Our engineers will welcome the opportunity to help you solve it. 


QUALITY 


CONTINENTAL 
CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 











When inquiring check 5079 opposite last page 














COMPRESSORS 





BUILT FOR CONTINUOUS SERVICE, the 
Ingersoll-Rand ES compressor is a totally depend- 
able heavy-duty unit. Low air temperatures and 
low air speeds reduce valve troubles and cylinder 
wear. All wearing parts are accessible, easy to 
adjust or replace. I-R stainless steel Channel 
Valves are cushioned to eliminate impact and 
breakage, resulting in longer, full-capacity life. 
Sizes range from 15 to 150 hp, from 5 to 2500 psi. 
For detailed description send for Form 3063-G. 


Ingersoll -Rand Dept. PS 


-atie 11 Broadway, New York 4, N.Y. 
OVER 1000 COMPRESSOR TYPES & SIZES...FROM 1/4 TO 6000 HORSEPOWER 
When inquiring check 5080 opposite last page 


This inexpensive filler 
does your filling job! 














SIMPLEX 

FILLER 

Top quality © HANDLES LIQUIDS 

manufacture AND 
SEMI-SOLIDS! 


@ ADJUSTABLE 
| TO 32 OZ.:! 


@ EASILY CLEANED 


@ FILLS 15 OR 30 
BOTTLES, JARS OR 
CANS PER MINUTE! 






fully 
guaranteed 


Write for circular on this Model A filler or on the 
Simplex automatic fillers 





F. L. BURT CO. - 571 7th ST - SAN FRANCISCO 3, CALIF. 
PHONE KLONDIKE 2-2020 


i 
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When inquiring check 5081 opposite last page 


packaging 


Develop label give for 
silicone-treated bottles 


Five other glass label glues 
also offered for various uses 


Resin-emulsion glue pene- 
trates silicone layer on treated 
glass containers to bond on 
the glass surface beneath. 
Problem of finding suitable 
label adhesives has been ma- 
jor obstacle to use of silicone- 
treated bottles. 

Other recently-announced 
glues include: (1) two for 
keeping beer bottle labels 
tight despite sustained im- 
mersion in water; (2) a resin- 
dextrine glue with increased 
humidity resistance; (3) a 
dextrine-base adhesive with 
extra viscosity stability; and 
(4) a converted starch-base 
type for all purpose use. 


(Glues described are  pro- 
duced by Paisley Products 
Inc., Dept. FP, 630 W. 51st 
St., New York 19, N.Y. ... or 
for more information check 
5082 on form located opposite 
last page.) 


Opens and forms cases, 
folds flaps and ends 


Operation is pneumatic 


Uses: Automatically applies 
glue, opens, forms case, folds 
in bottom flaps, and then seals. 

Features: Drive is entirely 
pneumatic, and machine is 
built compactly to save floor 
space. In most of these cus- 


tom-built units, steel frame 
is only about 9’ long and 22” 
wide. Machine of this size 
handles cases measuring 16 x 
AD) ace": 

Description: Machines are 

built for specific case sizes. 
Compact design facilitates 
placing a number of machines 
in parallel arrangement. If de- 
sired, gluing mechanism may 
be omitted and machine used 
solely as a case opener and 
former. 
(Formnumatic machines are 
built by Schroeder Machines 
Corp., Dept. FP, P. O. Box 
1123, Syracuse 1, N. Y.... 
or check 5083 on form oppo- 
site last page.) 








Food packages stay sealed 


with Shuford's 
SHURTAPE!® 








Shuford’s SHURTAPE FP-18 is quick to stick and 
stay even at sub-zero temperatures on waxed or 
coated paper, board or plastic bag! 


Shuford’s SHURTAPE has superior moisture 
resistance, excellent aging and strength char- 
acteristics and retains flexibility regardless of 
temperature. Easy to unwind from the roll. 


Comes in white, red, blue, yellow, orange, green, 
silver, and natural. This rubber-impregnated flat 
back, pressure-sensitive paper tape can be marked 
with pencil, pen, crayon or stamped in ink. 


For more information, write 










CLOTHES LINES @ TWINES 
PRESSURE-SENSITIVE PAPER TAPES 
SASH CORDS @ WEATHER STRIPPING 
COTTON & RAYON YARNS @ EXTRUDED PLASTICS 


World's Largest Monufacturer of Cotton Cordage 













When inquiring check 5084 opposite last page 





TO KEEP YOUR COPIES OF 


food 


processing 


ALWAYS AT HAND... 


Soo Sh ga NETTIE 
e T 





ORDER THIS HANDY VOLUME FILE 150, 


ae HOLDS 12 ISSUES 


BB sturdy, wiLt suPPorT 150L8s. 


KEEPS INFORMATION AT YOUR 
FINGERTIPS 


The FOOD PROCESSING Volume file 
$250, postpaid, und shipped 

.50, pos: a P 
dividual cartons. Satisfaction gue" 
anteed, on money-back basis. 


[ Food Processing Magazine, Putman Publishing Compaty 
111 East Delaware Place, Chicago 1, Illinois 


cup THis | Send me, postpaid__Food Processing Volume File 
COUPON | @ $2.50 each; 3 for $7.00; 6 fcr $13.00. 
TODAY FOR — 
PROMPT | NAMB- 
SHIPMENT! | COMPANY ———$_—_—_—_— 
ADDRESS ____._____._. 
OG eaeucecsens —_____ STATE 


When inquiring check 5085 opposite last page 
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At Florida Frozen 
Food Processors . . . 








EXACT WEIGHT SCALES 


assure top packing speed 














Hoerner Boxes, Inc. 
Leading food packers, like Florida Frozen Food Proc- J h h . 
essors of Miami, are finding the speed and accuracy . 9 PP 3 
. needed for fast production packing in Exact Weight las cen cep INE ( omp any 
Scales. These precision scales are extremely sensitive to 


the finest degree for close weight tolerance, yet simple to corth American Can 


operate and give dependable service. The easy-to-read dial 


of Model 273, above, provides 1 inch indicator travel 
equivalent to 2 ounces over or under established weight. Kt re 
Scales are specially anodized to resist corrosion. Write for or I 2 Sj CATS « « « 


complete details. 


Over the years Canco has supplied cans 
Exact Weight Scales are available for everything from aaveraaes _ on to 
in capacities for packaging units of motor oils and chemicals. For , 
any size or weight. Model 213, left, years now Hoerner corrugated containers 
has 3-pound capacity a one inch have been taking these Canco cans to 
indicator travel equivalent to one processors all over the country. And 
ounce over and under. There is a : : b- . 
type and model available for al- just as Canco designs cans to fit specific 
most every precision weighing job. needs, so too, Hoerner corrugated 

containers can be designed to fit your 

particular product. Call in a Hoerner 


Sales and Service Find vs in Packaging Engineer. Let him help you 
Coast to Coast | ei, | pry the lid off any packaging 
Ta problem you may have. 
Call or write the plant nearest you 
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907 W. FIFTH AVE., COLUMBUS 8, OHIO 7 





In Canada: P.O. Box 179, Station S, Toronto 18, Ont. 


GENERAL OFFICES—600 Morgan St., Keokuk, lowa » PLANTS—Keokuk, Des Moines and Ottumwa, 
Sand Springs, Oklahoma * Minneapolis, Minnesota + Fort Worth, Texas * Sioux Falls, South O 


BETTER QUALITY CONTROL... BETTER COST CONTROL Fort Smith and Little Rock, Arkansas * Cajas y Empaques Impermeables, $, A., Mexico City D. F., 
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When inquiring check 5086 opposite last page When inquiring check 5087 opposite last page 
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VACUFLOW Single Head Powder 
Filler Model D. This single head machine 
is designed for economic powder filling 
operations. Containers are manually placed 
in, position by the operator, who presses two 
buttons, one with each hand to start the fill- 
ing cycle. Air is removed from the container 
to create a vacuum which draws a measured 
quantity of powder from the hopper. There 
is no problem of dust control since method 
does not involve air currents which cause 
dust. Models available for filling sizes rang- 
ing from tiny talcum box up to 100 lb. 
paper bags and 200 Ib. drums. 





Does your present timekeeping system provide 
complete evidence that you comply with the Wage 
Hour law? Does it prevent time losses from tardiness 
and excessive time outs? A Lathem Time Recorder solves 
both problems... inexpensively... quickly. In fact, 

fast enough to pay for itself in a few months. Send 

this coupon for complete details, brochures and prices. 


When 


Specially DESIGNED 


For many “SPECIAL” requirements 





SAMCO JR. Vacuum Filler. A semi- 
automatic unit for filling a variety of liquids 
into a wide range of container sizes. Very 
simple to adjust, this machine is ideal for the 
bottler with short runs on several products. 
Handles 1-ounce to 1-gallon sizes. 


Pneumatic Scace Corp., Lrp., 67 Newport Ave., 





Semi-Automatic Air Cleaner. Two 
head machine for air cleaning new glassware. 
Attendant lightly presses necks of inverted 
bottles into self centering tapered seals, and 
the air nozzles emerge well up into the bot- 
tles to release a blast of filtered dry air at 60 
pounds pressure. Speeds — 20 to 50 per 
minute. 


Quincy 71, Mass. Also: New York; Chicago; Dal- 


ae ae) 


aE 


* 





inquiring check 5088 opposite last page 


las; Seattle; San Francisco; Los Angeles; Leeds, 
England. Canadian Division: Delamere & Williams 
Company, Ltd., Toronto 


Packaging and Bottling Equipment 


LOWER COST PER CONTAINER 


LIQUID 
VISCOUS and 
SEMI-SOLID 

FOOD 
PRODUCTS 


including: Mayon- 
naise * Salad Dress- 
ing ¢ Jellies, Jams 
and Preserves °* 
Soups * Horse Rad- 
ish * Potato Salad 
* Cake Batters and 
others 


Pa 


RECORDER 


COMPANY 
TCO 11 30 oe 
ATLANTA, GEORGIA 







' LATHEM TIME RECORDER CO. 
86 Third St., N.W., Atlanta, Ga. 


Gentlemen: I'm interested in accurate 
records. At no obligation to me, send me 
information on Lathem Time Recorder 
prices and a catalog, 

Name 

| Address 

! City State 


When inquiring check 5089 opposite last page 





Builders & Designers Specializing in Filling 
Machines for Over a Quarter of a Century. 
Write for Literature 


HOPE MACHINE COMPANY 


When inquiring check 5090 opposite last page 
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Windows can be on one or both 





sides. Paperboard between each jar ‘ 
or Bei 


is integral part of carton interi 
eliminating need for separators 


- 


‘ 





Multi-packs} en; 
to increase} <3], 


Jars wrapped in cartons 
automatically formed from blanks 
at up to 20 cartons /min 


Multiple packaging of grape 
jelly has produced a favorable 
sales surprise in a 3-city Kro- 
ger trial. Even shoppers who 
ordinarily do not buy the 
product in individual jars pur- 
chased the eas y-carrying, 
high-visibility, 3-in-1 ‘“win- 
dow” pack. A planned con- 
pany-wide test will determine 
whether use of the multi- 
pack will be extended to other 
jelly flavors and other glass- 
contained foods. 

The machine which forms, 
packs, and glues the multi- 
unit carton is believed by the 
manufacturer to be the first 
to combine in-line packaging 
of glass jars with a window 
carton. Depending on size of 
blanks used, the compact 
(3’6” x 8'6’) unit packages 
about 20 cartons/min. Maxi- 
mum size carton blank, 14” 
long x 17” wide, will hold 
such combinations at three 4’- 
dia jars or six of 2” diameter. 
Cartons for only two 2” jars 
are available. 

Besides size variations, the 
cartons offer a choice of die- 
cut windows on only one or on 
both sides. Kroger does little 
national advertising, hence 
elected to use windows only 
on the front. The reverse pan- 
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Changeover to different size car- 
ton blanks requires only about 
30 min. 'Glaspak' unit handles 
any product packaged in glass 


el is utilized as a “billboard” 
to promote the company name 
and provide easy product 
identification. 


(‘Glaspak’ machine is manu- 
factured by The Gardner 
Board and Carton Company, 
Dept. FP, Middletown, Ohio 
. . or for more information 
reader may simply check 
5091 on the convenient Read- 
er Service slip which is lo- 
cated opposite last page.) 


NEXT MONTH .. . 


Processor's careful analysis of 
transparent films, leads to bet- 
ter display of highly colored 
hard candies and improvement 


in sales during cold weather 
months. 


AUGUST 1957 








Sight-seeing sells ... With plastic containers made of Styron 


You need visual selling to turn sight-seers into buyers! That's 
why crystal-clear plastic containers made of Styron® have 
proved so successful in creating new sales volume for deli- 
catessen foods. Supermarkets report this sparkling packaging 
a real stimulus to sales in this comparatively new, fresh- 
prepared food field. 

Fresh vegetable and molded fruit salads and meat specialties 
not only look fresher but are fresher in these protective pack- 
ages with the built-in merchandising appeal. Crystal clear, 


THE DOW CHEMICAL COMPANY 


Plastics Packaging Service PLI5!7N-! NAME 
Midland, Michigan aiwaie 
Please send me the Catalog of Packages. 
Cre. 


Item to be packaged —____ = 


ik . rez YOU CAN DEPEND ON 


When inquiring check 5092 opposite last page 


Dept. PL1517N-1. 


opaque or in gem-tone colors . . . imprinted or wearing lab 
... they provide fresh taste-appeal that makes shoppers 
If you prepare and package delicatessen foods, let Dow p 
you in touch with manufacturers who can supply the rig 
Styron plastic container for each item. Or, if you buy the 
foods, be sure to ask your supplier to furnish them in t 
packaging that makes sight-seeing sell for you. THE Da 
CHEMICAL COMPANY, Midland, Michigan, Plastics Sa 


TITLE sicaiahainsdiamdlat 
ADDRESS 


ZONE STATE 










Now... an efficient, economical way to 


a EE ES SS . 






Compact Gottscho 
“‘Rolaprinter’’® 
Attachment Fits 
All Wrapping 
and Bundling 
Machines 


Ideal for imprinting anything from a code-date on a preprinted wrapper to complete 
display copy on 5 sides of a bundle overwrap. Fully automatic . . . requires no 
attention during operation, with parent machine at regular production 
speeds . . . provides accurately positioned imprint. A miniature flexographic printer, 
the ROLAPRINTER attachment uses fast-drying liquid inks of any color and stick-on 
rubber type or dies. Assures consistent quality on all films, foils and papers. Mechan- 
ically simple . . . copy changes and adjustments for different wrapper sizes can be 
made quickly by untrained personnel. Models available to imprint areas from 1” 


4” wide. 
oie ” For complete information please submit details of your requirements, 


including make and model of wrapping machine. 
Automatic 
Production-Line 
CODING, MARKING, 
IMPRINTING 
MACHINES 






In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal 
When inquiring check 5093 opposite last page 


Changed 


Your 
Address? 


BE SURE 
TO LET US KNOW! 













your address you'll want to 
make sure that your copy of 
Food Processing continues to 
reach you .. . just use this 
convenient form. 


Please answer all the questions 
as completely as possible. 


Mail request to 

Reader Service Dept. 
Food Processing 

111 East Delaware Place 
Chicago .1 1, Illinois. 
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packaging 


Packs multiwall bags 
at up to 12/min 


Six-operation unit lets one 
man do job of several 


Automatic packer fills gran- 
ular, free-flowing materials 
into open-mouth multiwall 
bags at rate of 6-12/min. Op- 
erations include positioning, 
opening, filling, closing, and 
sewing (with or without 
boundover tape). Handles 25- 
125 Ib capacity bags. One man 
can feed 2 or 3 units simul- 
taneously. Used with com- 


oe 
| é 


f 


feature of 





Compactness __ is 


packer and companion pre- 
weighing scale 
panion pre-weighing scale, 


provides accurate weights at 
speed matching or exceeding 
production of most scales used 
with open mouth packers. 
With auxiliary equipment, 
also handles semi-free-flow- 
ing materials. 


(VredOMatic packer is a de- 
velopment of St. Regis Paper 
Co., Dept. FP, 150 E. 42nd St., 
New York 17, N.Y. Check 
5094 opposite last page.) 


New polystyrene contain- 
ers shown in catalog 


Illustrated, 24-page supple- 
mentary catalog lists over 60 
new containers made of poly- 
styrene, and molded by vari- 
ous manufacturers. Each is 
illustrated, and described by 
size, color, type of cover. 


“Supplement to a Catalog of 
Packages” is issued by Mer- 
chandising Section, Plastics 
Sales Dept. Dow Chemical Co., 
Dept. FP, Midland, Mich. When 
inquiring specify 5095. 








GET MORE OUT OF YOUR 
SPRAYING EQUIPMENT 
WITH LESS POWER 


For spraying, washing, rinsing 
and cooling, Yarway Spray 
Nozzles will improve the 
efficiency of your spray 
equipment. 


There are no internal vanes 
or other restrictions to clog 
or hinder the flow. 









Cast bronze Involute-type 
(Bar stock also available) 


Yarway Spray Nozzles are 
available in two types— 

the Yarway Involute producing 
fine hollow cone spray with 
minimum energy loss, and the 
Yarway Fan-spray for flat 
fan-shaped spray with time- _ 
saving slicing action for cleaning. 


Ask for a free copy— 
Bulletin N-618. 


YARNALL-WARING COMPANY 
126 Mermaid Avenue 
Philadelphia 18, Pa. 
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When inquiring check 5096 
opposite last page 
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For 

More information 
_ . On product at 
right, Specify 5097 
see information 
request blank 
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A roll of printed paper with 
coating based on BAKELITE 
Polyethylene is fed into this 
machine, heat-sealed at the 
base, filled with milk, cream 
or other liquid, then sealed 
into its four-sided shape . . . 
ready for market all in one 
continuous operation. 


The terms BAKELITE and UNion Carsuve are registered trade-marks of UCC. 





Shown is the “TEE-PEE” milk 
package marketed by Sunrise 
Dairies, Hillside, N. J. Crown 
Zellerbach Corporation, San 
Francisco, Calif., manufac- 
tures the coated rolls of paper, 
and provides technical assist- 
ance on the machinery used 
in this new packaging process, 


Opposite last page. BAKELITE COMPANY, Division of Union Carbide Corporation gp 80 East 42nd Street, New York 17, N.Y. 


ethylene-coated container 











Saves 90% on 


aging costs for liquids 


The new “Tetra Pak” container offers dual economies . . . 

First, the packaging process is simple because the containers 
are simultaneously formed and filled in one continuous opera- 
tion, using large rolls of specially prepared “Tetra Pak” paper. 

Second, paper costs are cut almost one-half through the use 
of a coating specially formulated from Baxe.ire Brand Poly- 
ethylene Resins. Crown Zellerbach Corporation states the added 
strength imparted by the polyethylene coating permits use of 
lighter weight stock than for conventional cartons. The coating 
also provides a positive seal. 

To open, merely tear off any one of the four corners. To close, 
simply fold back the opened corner. 

The “Tetra Pak” container is one more example of the many 
ways by which Bake.iTE Resins serve the dairy industry. The 
resins include vinyls, polyethylenes, phenolics, epoxies, and 
styrene and vinyl acetate latices. Some are specially formulated 
for coatings used directly on packages and containers, others 
for protective finishes applied to pcos equipment. 

The actual coatings are supplied by formulators who employ 
these BAKELITE Resins for the wide variety of finishes available. 

For names of these coating specialists, write Dept. ZD-64. 


IT PAYS TO PACKAGE 
IN MATERIALS MADE WITH 





BRAND 
























BAKELITE 


CARBIDE 








At American Maize 


The Mercone 
Screening 
Centrifuge 


provides low cost, high rate 
fine fiber dewatering... 


Dewatering tailings containing 92 to 95% moisture from fourth stage 
fine fiber washing equipment, the Mercone Screening Centrifuge, 
Model C-400 installed at the Roby, Indiana plant of American Maize 
Products Co. performs several important functions. 


First — ‘Prime product” recovery is high, filtrate from the 
Mercone contains higher quantity of starch not recovered in previous 
washing steps. At American Maize, the starch content in the Mercone 
feed is reduced 7 to 10 percentage points. 

Second — The higher protein content of fine fiber discharge, due to 
greater starch removal, means increased production of premium grade 
gluten meal by-product. 

Third — The Mercone tails contain 70 to 80% moisture and can be 
dried directly or further dewatered mechanically, high labor cost 
methods previously used are eliminated. 


In addition — the Mercone Screening Centrifuge is a compact, com- 
pletely enclosed sanitary unit. Virtually vibration-free, the Mercone 
requires no special support or heavy foundation. The evidence of 
satisfactory performance at American Maize is presented by the com- 
pany’s recent order of another C-400 for similar application. 

If you’d like more information on this new tool for the 
food processing industries, just drop a line to — Dorr- 
Oliver Incorporated, Stamford, Conn. 

Mercone is a trademark of Dorr-Oliver Incorporated. 





‘tn CoRPTORATE DO 
a WORLD-WIDE RESEARCH ENGINEERING 
cea eo = he Ss. F 










sTAMFOR D 


When inquiring check 5098 opposite last page 
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Continuous slicer accepts frozen meat in bulk loaf form, 
thinly slices it, and molds slices into uniform 4-oz, por- 
tion-control steaks at a rate of 56 per minute 


slices and pressure-molds 
steaks after freezing 


Better color retention, cohesion 
when frozen slices are molded at 
12,000 psi 


Problem-solution: Portion- 
control products such as min- 
ute steaks are easy on the 
housewife, but can be a head- 
ache to the food processors 
who make them. Mr. Vao L. 
Cheney, president of Chip 
Steak Co., Oakland, Calif., 
says that organization has 
solved this production problem 
with the machine pictured 
here: a combination frozen 


steak slicer and molding ma- 
chine. 

Machine differs from other 
portion-control makers in that 
frozen meat tempered to 28- 
29°F is used. Frozen bulk 
loaves are placed in slicer, 
which continuously shaves thin 
slices into a chamber. 

When desired number of 
slices have entered chamber, 
a hydraulic ram presses the 
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- ‘Now’! For the first time 


12,000 Pet nus Pressure | | intimately blend any liquid, regardless of viscosity, into dry 


controllable, so that desired 
forming characteristics can be ‘ a ‘ 
attained for type of meat be- | solids-in one fast step-even up to 40% liquid volume by weight 
ing processed. Molding ram ee 
retracts, and the pressure- 
formed steak is delivered to a 
conveyor for packaging (see 
second photo). 

Machine will handle portion 
control patties from 2 oz to 4 
oz sizes. Weight control is 
achieved by varying the fre- 
quency of transfer from the 
slicer to the hydraulic molder. 
For instance, when making a 
2 oz steak, five slices are al- 
lowed to accumulate in cham- 
ber before they are trans- 
ferred for molding. Weight 
control can also be adjusted 
by varying the size of the 
mold, or by changing the 
thickness of slices. Molds can 
be made in round, square, or 
rectangular shapes. 

At Chip Steak Co., meat for 
portion-control steaks is froz- 
en in patented canisters (see 
article, page 90, Foop Proc- 
EssSING, April 1957). When 
removed from the canisters, it 
is placed in this slicer-molder 
for automatic portion forming. 

Results: By pressure-mold- 
ing meat in a frozen, or tem- 
pered state, rather than at 
“refrigerator” temperatures 
improved color retention is 
gained, Mr. Cheney has found. 
In addition, cohesion of the 
slices is enhanced, giving a 
portion-control steak which 
holds together better. 

Combination machine also 
saves labor, by elimination of 
manual handling and _ trans- 
ferring steps. Machine operates 
at rate of 300 slices per min- 
ute, produces 56-60 steaks a 
minute in the 4-oz size range. 


(Portion-control steak mold- 





ing machine was developed by VERSATILE. This wire cage assembly gives you TYPICAL EXAMPLE. Bar breaks down agglom- ABSOLUTE UNIFORMITY. Laboratory smear 

Package Enterprises, Inc., three blenders in one. With it you can blend erates in material at left and prevents new test reveals streaks where standard ore 

Dept. FP, 1255 Shafter Ave liquids into solids, or obtain dry intensive mix- agglomeration as liquid is added. Note uniform methods are used (left). With P-K’s exclusive 

San Prencisco 24. Calif a ing action. Remove it and get gentle blending. _ consistency in finished blend at right. design, complete blending is assured (right). 
; Bap 





= more information check | these results can be proved in your own lab with a P-K 
on form opp. last page.) | J aboratory Model Liquid-Solids* Blender. 8 or 16 qt. 





; capacity available from stock for instant delivery. x J | 
i Scale-ups from lab tests are equalled or bettered in P-K 7 ffer. son Ke ey 
r production models with capacities from 1 to 50 cubic feet. Chdistell wal aie did iia 
k ——_—_——_—_ This is a completely new concept in liquid-solids blending 
i, ‘Letters from Readers’ —exclusive with P-K. P-K Twin Shell Blenders* + Heat Exchangers 
n ‘+. Gppear on page 12 Write now for Bulletins 15A on Jab units, 7-15-A on pro- Packaged Pilot Plants « P-K Lever-Lock Doors* 

. . remember me editors duction units of P-K liquid-solids blenders. The Patterson- & 
af always welcome  com- Kelley Co., Inc., 158 Hanson Street, East Stroudsburg, Pa. —*Patents pending 
r, ments from their readers. . 
ee i ee 

When inquiring ,check 5100 opposite last page l 
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TANK 
VENTS 


No, 209 10” 


There’s a vapor saving OPW Tank 
Vent for every purpose. Precision 
machined, product engineered for 
lifetime use, they are your INVEST- 
MENT against vapor loss due to 
product expansion and tempera- 
ture variation. Weighted to speci- 
fications, OPW Tank Vents trap 
and hold vapors and release only 
at set pressures, insuring maxi- 
mum protection and dollar divi- 
dends, Double mesh screen readily 
accessible for inspection maintains 
bulk storage safety. 


Send for OPW Tank Venting and Emer- 
gency Relief Recommendation Chart! 


JORDAN CORPORATION 


Industrial Sales Div'sion of OPW Corporation 

LIX 6013 Wiehe Road 
Cincinnati 13, Ohio 
ELmhurst 1-1352 © 





When inquiring check 5101 
opposite last page 
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processing 


Teflon-lined pipe 


provides sanitation, 
non-stickiness 


Offering advantages of Tef- 
lon, plus strength of steel, 
Teflon-lined pipe is now avail- 
able for processing applica- 
tions. Non-contamination and 
non-adhesion are factors 
which make it especially valu- 
able in food industry. Teflon 
is also heat-resistant—w i11 
withstand temperatures up to 
400°F. 





Pipe is offered in 1, 1%, and 
2" sizes 


Because of Teflon’s low co- 
efficient of friction, this piping 
should find application for 
many sticky products, such as 
candy, syrups, etc. Teflon is 
also impervious to corrosive 
attack by brines, high-acid 
products, etc. 


(Teflon-lined pipe is available 
from Halocarbon Div., Haveg 
Industries, Inc., Dept. FP, 909 
Greenbank Rd., Wilmington 8, 
Del. .. . or for more informa- 
tion check 5102 on form op- 
posite last page.) 


Develop glassed pump 
for corrosive service 


All contact parts on newly- 
developed centrifugal pump 
are glassed, providing corro- 
sion resistance to all organic 
and inorganic acids (except 
hydrofluoric) and alkalis up 
to pH 12. Glassing metal not 
only adds corrosion resistance 
but structural strength as well 
— glassed portions of pump 
cannot be cracked or shattered 
by mechanical impact, will 
withstand quick temperature 
changes of 200°F or more. 

Unit is of three-piece con- 





FACED WITH 
CRUSHING OR GRINDING 


PROBLEMS ? 





You can reduce bulky chemicals or 
industrial materials to a controlled, 
uniform, easy-to-process size with 
Bauer Crushers. 


These units can be used independ- 
ently or with Bauer attrition mills, 
hammer mills, breakers, granula- 
tors or fiberizers to speed the proc- 
essing of virtually any type of ma- 
terial. 


If you have a special problem in 
this field, the experience of our engi- 
neers and research staff is at your 
disposal with no obligation. You 
are invited to write for our No. 56 
General Catalog. 


THE BAUER BROS. CO. 


1719 SHERIDAN AVE. © SPRINGFIELD, OHIO 





Baver 249.¢ 
Crusher 


Baver 249-B Feeder 
Crusher 








When inquiring check 5103 opposite last page 





New... /mproved 


MICROCLONE 


DUST COLLECTOR 


N EW casting process provides 
smoother interior finish 
— “Cling-Free” surface. 
NEW inlet design assures bet- 
ter distribution of air 

and material. 
NEW flange. design elimiriates 
all protrusions in dust 
hopper—~- meets strictest 
sanitation requirements. 


NEW seal surface design as- 
sures air-tight operation 
for highest efficiency, 


THESE MAJOR DESIGN IMPROVEMENTS 
on the widely used and highly 
regarded ‘“‘Microclone” M-40-A 
Dust Collector mean... higher re- 
turns on your investment in food 


processing equipment. 





P.O. BOX 2520 


When inquiring 





WRITE TODAY... 


for more information and 
descriptive literature. 


BUFFALO 25, N.Y. 


check 5104 opposite last page 
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JACKETED PIPE 
and FITTINGS 


@ The above cutaway illustrates H & B standard jacketed welded pipe and fitting con- 
struction, designed to allow complete jacketing of the product pipe. Special jigs and 
fixtures enable H & B to insure complete uniformity of the jacket area in relation to the 
O D of the product line and the I D of the jacket pipe. All H & B jacketed equipment is 
hydrostatically tested at 450 to 500 p.s.i. H & B welded steel jacketed fittings are ideally 
suited for process piping of pressures reaching 300 p.s.i. and temperatures up to 
750°F....A few of these fittings and valves are illustrated below. For more information 
send for bulletin J-57. 


HETHERINGTON & BERNER INC. «+ 757 KENTUCKY AVE., INDIANAPOLIS 7, IND. 





When inquiring check 5105 ae last page 
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FLEXIBLE ereee Saareree BELTING 
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Food moves smoothly through 
freezing, cooking and dehy- 
drating processes on this all- 
process conveyor belting that 
costs less, wears longer, and 
Tequires less maintenance. 
The open-mesh construc- 
tion assures a positive drive 
on the sprocket, provides for 
fast drainage, permits free 
circulations of air around 
Products in process, prevents waste accumulation, protects your products against 
odors and off flavors, and makes sterilizing with a steam gun or scalding water simple 
and easy. 
If you process, package, ship, or store food products this is the belt for you. Avail- 
able in 14” x 1” also 1” x 1” in any length and 
practically any width. 


LA PORTE Ask your Mill Supplier or write 
ZL for illustrated literature, prices. 
of MAT AND MFG. CO. 


yt BOX 124 Dept.A La Porte, Indiana 


When inquiring check 5106 opposite last page 
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processing 


struction — casing, suction 
piece, and casing cover are 
individual parts, and may be 
separated by removing bolts. 
Stuffing box is on suction side, 
so that discharge pressure does 
not work against it. Slurries 
can also be handled, with par- 
ticle sizes ranging up to 34”. 





Pump impeller is 
glassed on both 
sides, for corro- 
sion . resistance 
and added struc. 
tural strength 


Four sizes are made, with 
capacities ranging up to 700 
gpm, heads up to 140 ft. 


(Glassed centrifugal pump is 
joint development of The 
Pfaudler Co. of Rochester, 
N.Y., and Goulds Pumps, Inc., 
and is available from Goulds 
at Dept. FP, 29 Black Brook 
Rd., Seneca Falls, N.Y. ... or 
for more information check 
5107 on form opp. last page.) 


Breads fragile foods 
without prefreezing 


Specifications of breading 
machine, which eliminates 
rough handling of product, are 
found in 2-pg brochure. Unit 
handles fragile foods without 
prefreezing. Keeps crumb for- 
mation at a minimum, provides 
a lump-free coating on meat, 
poultry, seafoods (including 
oysters). Two models avail- 
able — one. handles 10,000 
cutlets/hr directly from auto- 
matic forming machine, other 
handles 5000 cutlets/hr. 


“Level-Glide Breading Ma- 
chine” is issued by Sam Stein 
Associates, Inc., Dept. FP, P.O. 
Box 1523, Sandusky, Ohio. 

. . or for more information 
check 5108 on convenient form 
opposite last page. 
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-JOF 
No. 180 
self-opera 






temperat 
control 





with the sliding gate 
and plate 


the heart of the 
OPW-JORDAN 
Regulator 






© GUARANTEED DEAD END SHUT-OFF 
© MORE ACCURATE REGULATION 
© ELIMINATES NEED FOR PRESSURE 
REDUCING VALVE ON HIGH 
INLET PRESSURES 
The unique basic design and 
exclusive features of this valve 
are responsible for its out- 
standing performance and 
long dependable service life. 
Durably constructed for hard, 
constant use, the compact, 
space saving, No. 180 offers 
the full advantage of accurate 
control with desired sensitiv- 
ity of response. 


For more facts, 
write for Bulletin J-180 


JORDAN CORPORATION 


INDUSTRIAL SALES DIVISION OF OPW CORPORATION 


6013 Wiehe Road 
Cincinnati 13, Ohio 
ELmhurst 11-1352 


When inquiring check 5109 
opposite last page 
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INFORMATION ON PROCESSING FOOD AND WASTE PRODUCTS 





SIMPLICITY SCREENS DEWATER 
3-4,000 LBS. VEGETABLES HOURLY 


A major producer of frozen foods uses this 3’ x 8’ Model “C’’ single 
deck screen to dewater 4,000 pounds of corn per hour, using a hydro- 
pump with a capacity of 250 gallons of water per minute. 


The stainless steel wire cloth deck has longitudinal slotted openings of 
1/10” x 1”. The same producer also uses this screen to dewater 3,000 
pounds per hour of field run peas. The screen removes excess moisture 
from these products so effectively, that they are fed directly from the 
screen to a freezing belt. 


SCALPING OVERSIZED MATERIAL FROM POWDERED 
COFFEE BRINGS ORDER FOR 2ND SIMPLICITY MACHINE 


A large instant coffee producer is using a Model OA-10-52 3’ x 10’, 
totally-enclosed single deck flat screen for scalping oversize material 
from the product. The powdered coffee, weighing 15# per cubic foot is 
screened at a rate of 6,000 pounds per hour on the 14-mesh stainless 
steel deck. This machine proved so satisfactory that the company 
ordered a duplicate unit. 


The Simplicity flat screen can be used for handling many food products, 
and is easy to clean. The two-shaft, oscillating assembly gives a positive 
feeding action, even if the screen is set on the horizontal. 


Available in many sizes and models; you'll find one just right for your 
screening problem. Write today for details. 





PICKLE SLICES—1% REJECTS 

The 3’ x 8’ Simplicity 2-deck Pickle Screen was 
developed for both slices and relish. Bottom decks 
can be either a solid pan or screen cloth, with top 
deck opening to suit individual needs. The screen 
cloth is very effective for seed removal in relish stock. 
One large operator reported that, after installing 
this screen, rejects dropped from six per cent (the 
average with hand picking) to one per cent or less 
with the Simplicity! Production is 135 bushels per 
hour, and can be further increased by use of spray 
bars. Available in several sizes, these screens are 
“a must” for producers who want to improve their 
product. 





FOR THAT SEWAGE PROBLEM . 


Above is a typical Simplicity sewage screen installa- 
tion. These screens are being used by food manu- 
facturers throughout the United States for removing 
solids from their waste water. With the sewage 
problem increasing steadily, it will pay you to in- 
vestigate these low-cost, low-maintenance units. 
There is a unit size manufactured to suit every need, 
large or small. The 2’ x 3’ Model “C’”’ will handle 
250 GPM, a 2’ x 6’—-400 GPM, a 3’ x 6’—600 GPM, 
and the 3’ x 8’ will handle from 800 to 1,000 GPM. 
Stainless steel cloth with 20, 30 or 40 mesh openings 
can be installed at customer’s request. 


Write for information on any of these pieces of equipment or for Bulletin FC-3 


SIMPLICITY ENGINEERING COMPANY, bvurRanp 6, MICHIGAN 


SALES REPRESENTATIVES IN ALL PARTS OF THE U.S.A. e FOR CANADA: Simplicity Materials Handling Ltd., Guelph, Ont. e FOR EXPORT: Brown and Sites, 50 Church St., NLY. 7, N.Y 


When inquiring check 5110 opposite last page 








PROCESSING 


Bag t pel {., 
dust colle:tor| |. , 


Simplified design in recently- Alc 
developed dust collector pro- co 
vides highly-efficient opera- ne 
tion—but with virtually no fu 
maintenance needed _ within : 
collector itself. Under new § 9. 
principle of operation, unit flo 
employs continuous filter bag pre 
cleaning, with no interna] is 
moving parts of any kind. Un 

Collector consists of number 30, 


of cylindrical filter bags, four 
or six feet long, enclosed in 
dust-tight housing. Dust-la- 
den air is admitted to housing 
through side inlet; clean air is 
withdrawn from within filer 
bags. Dust material either falls 
to bottom of housing or is re- 
tained on outside surface of 
filter. 

Filters are periodically 
cleaned by introducing jet of 
high-pressure air through a 
venturi mounted above each 
filter cylinder, producing re- 
verse flow sufficient to remove 
dust material from outside of 
filter. One filter is cleaned at 
a time, to maintain continuous 





Solenoid valves are shown at top Go 

ee ae h filter ag 

eft of unit, one for eac mome: 
cylinder within collector clean 
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wm | NIAGARA “NO FROST” 


THERMOMETERS 
Sie tb 5 on © 25 Years’ Successful Experience 


oo. oe 
igid stem; wall or ° 

flush mounted, 11 * Never any defrosting shutdown 
inches of scale read- ‘ 

ing. Interchangeable 
with standard indus- 
trial separable sock- 
ets. Stem can be 
placed at any angle 
and case can be ro- 
tated to any readable 
position. 






















» self-cleaning 





» yet no moving parts 










































flow of cleaned air. Jets are 
controlled by series of sole- 
noid valves, actuated by ad- 
justable electric timer. 
Cleaning air needed is 1 to 
2 cfm at 60 psig. Cleaned air 
flow is constant, and uniform 
pressure drop across collector 
is maintained at all times. 
Units are available with 9, 20, 
30, and 48 filter tubes of either 


(Continued on page 95) 
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* Never a rise in temperature 


RECORDING 
THERMOMETERS 


Twelve inch die-cast 
aluminum case with 
black or white wrinkle 
or satin finish. Single 
or multiple pen con- 
struction, Electric or 
spring wound clock, 
24 hour or 7 Day Rev- 
olution, Flexible Ar- 
mor and bulb of stain- 
less steel. Ranges —40 
+950°F or Equivalent 
in °C, 
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TuSRMON;ATERS * Save Power... Reduce Costs 


Red-Reading Mercury 
—Extruded brass case 
— chrome finish. 
Ranges —40 + 950°F 
or Equivalent in °C. 


RED-READING 
MERCURY 
LABORATORY 
THERMOMETERS 


Thoroughly annealed 
for permanent accu- 
racy. Complete line 
A.S.T.M. and fractional 
division types. 


WRITE FOR CATALOG 
INFORMATION ‘Citrus Juice Concentrate Freezing 


wa 


THERMOMETERS, INC. 


Cincinnati 12? Ohio + MElr« 


Write for Niagara Bulletin 105 


NIAGARA BLOWER COMPANY 


Dept. FP-8, 405 Lexington Ave. New York 17, N. Y. 
District Engineers in Principal Cities of U.S. and Canada 











Compressed air jet provides 
Momentary reverse air flow to ? 
clean filter bag of dust material When inquiring check 5111 

opposite last page 








When inquiring check 5112 opposite last page 
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CLAMP-TYPE W« 


NA = 





gf FITTINGS ' 
ositive leak- NAN 
proof seal at unions... N 


Metal-to-metal contact at ferrule ae. feats 
itting 


provides needed additional rigidity 
- - » serew-type handle for greater 
flexibility than any 
other type of 
clamp. Full 


Exploded 
iew 





range of sizes... 
all stainless... 
at definite sav- 
ings in original 
cost. Let us give 
you complete de- 





tails and prices. 


PORTABLE CLEAN-UP 
PUMP 


Mounted on 3 caster dolly . . . proper- 
ly balanced for easy handling .. . 
Moves right up to the job... every 


STAINLESS STEEL pump individually tested for volume, 
head, vacuum. Totally enclosed 

HOLDING TUBE seule ae range — Wo — J 
—2—3—5—7— 10 

ASSEMBLIES H.P.’ A model for every 

Specially Designed for High-tem- requirement. 


perature Short-time Pasteurizers. 


¢ New flow diversion valve bracket 
reversible — for either right or 
left hand mounting. 

Scientifically designed for easy, 
fast assembly. 

All surfaces stainless steel — 
highly polished. 


Adjustable ball feet. 


Special assemblies promptly furnished. 
Shipped in package units. 


e 





_ WRITE for illustrated bulletins and prices. 


Ce cf 


PRODUCTS CORPORATION 


2405 52ND STREET KENOSHA, WISCONSIN “© 


‘em 








When inquiring check 5113 opposite last page 
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DOES WETTABLE COCOA 
INTEREST YOU? 


What you see above is pure cocoa that has 
been solubilized by a very simple process 


The new Blaw-Knox Instantizer and Solubilizer are 
able to do amazing things to many types of powdered 
foods . . . among them, making cocoa wettable. 


Perhaps your product is in this list. They all can be 
made at high production and with excellent quality. 


WETTABLE COCOA FOR SALE 

TO OTHER PROCESSORS 
VARIOUS CUSTOM BLENDS 
INSTANT BREAKFAST COCOA 
CHOCOLATE DRINK POWDER 
CHOCOLATE MALTED MILK POWDER 


The Blaw-Knox Instantizer performs a process of 
agglomerating a powder or dry-mix to make a ho- 
mogenous type product with a decreased bulk dén- 
sity. Its ability to be reconstituted with ease really 
alters most user’s concept of the description “Instant.” 


FOR FURTHER DETAILS AND LITERATURE, 
CONTACT: DEPT. FP 


BLAW-KNOX COMPANY 
DAIRY EQUIPMENT DIVISION 
MORA, MINNESOTA 


When inquiring check 5114 opposite last page 
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Dust Collector 
(Continued from page 93) 


4 or 6 ft length, to provide 
capacities ranging from 400 to 
5000 cfm. Combining two or 
more collectors provides even 
larger capacities. 

No lubrication is required 
for collector, except for aux- 
iliary equipment, such as fans, 
motors, etc. Porous metal and 
ceramics can be used for filter 
media, as well as conventional 
woven or felted fabrics. 


(Mikro-Pulsaire Collector is 
development of Pulverizing 
Machinery Div., Metals Dis- 
integrating Co., Dept. FP, 
Chatham Rd., Summit, N. J. 
... or for more information 
check 5115 opp. last page.) 


Load, unload dry blenders 
without dust or spilling 


Retractable sleeve — dust- 
tight valve give operator 
positive and precise control 


Uses: For dust-proof load- 
ing and unloading of dry 
powder blenders. 

Features: Remote control, 
which air-operates a dust- 
tight valve, and the retract- 
able sleeve allows complete 
and minute operator-control. 





Loading-unloading sleeve mech- 
anism expands 2 to 4" 


Description: Precision-built 
rubber and metal sleeve is at- 
tached to blender. The sleeve 
can be expanded from 2 to 
4”, or more, to give positive 
control of flow between 
blender and container. The 
Compact sleeve requires only 
a small amount of air. 


(Retractable sleeve is made 
by General Machine Co. of 
N. J., Dept. FP, 55 Evergreen 
Place, Newark, N. J... . or 
check 5116 opp. last page.) 
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turtevant Air Separators Achieve Flour 
Classifications Finer Than Sifters 


Nine Standard Models For Any Desired Capacity 


Hundreds of Sturtevant Air Separators 
have been used to separate particles finer 
than sifters can economically do since the 
first Separator was developed 40 years 
ago. Further, the 40 to 400 mesh range 
of the Sturtevant can select a superfine 
product impossible to obtain with 
conventional sifters. 

The precise selection possible with 
Sturtevant Air Separators is based on the 
exact control of air currents and centrif- 
ugal force. Simple adjustments make pos- 
sible counter-action between the two to 
the point where a product of almost any 


desired mesh may be selected from un- 
wanted particles in either upper or lower 
ranges. Low power and maintenance, plus 
small plant space mean increased efficiency 
to the milling system. 

Pioneers in centrifugal classification, 
Sturtevant may be able to help you up- 
grade your milling system while also 
lowering production costs. Write today, 
describing your requirements. Address 
STURTEVANT MILL ComMPANY, 122 Clayton 
St., Boston 22, Mass. 





FEED sPouUT 


STURTEVANT 


Processing Equipment 


Blenders * Separators + Elevators + Conveyors DISCHARGE DISCHARGE 


FINES : TAILINGS 





When inquiring check 5117 opposite last page 















“KERODEX” protected 
hands wash clean 


without scrubbing. 


even sticky tar 


removed easily 


in minutes 





“KERODEX” spreads on like a cream but acts like an in- 
visible glove to shield the skin from the vast majority of 
industrial irritants such as acids, alkalis, solvents, paints, 
cutting oils, and resins. “KERODEX” does not smear. It does 
not affect materials handled, nor is it affected by them. 
Two types of “KERODEX” are available for “wet” and 
“dry” work. Write for full information on “KERODEX”e 
barrier creams to Ayerst Laboratories, 22 East 40th Street, 
New York 16, N. Y. 5759 


When inquiring check 5118 opposite last page 
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EXTRA LIFE FOR 
OLD ROOFS 


with TROPICAL 
Cold-Process Roofkoter 





AT 50% SAVINGS 


Thousands of industrial and commercial building roofs 
have been given added years of weather-tight service— 
the Tropical Roofkoter way. Following our simple step- 
by-step instructions, your own unskilled labor force 
does a first-class reconditioning job—saves you up to 
half the cost of roof repair. Long-lasting “live” Roof- 
koter flexes with temperature changes, will not crack, 
blister, dry-out or powder. 


FREE! Our free booklet “Saving Old Roofs” 
can save you money on roof repair. Write today! 


TROPIC PAINT COMPANY 


1130-1262 W. 70:h, Cleve!and 2, Ohio 
REAVY-BUTY MAINTENANCE PAINTS SINCE 1883 © SUBSIDIARY OF PARKER RUST PROOF COMPANY 





When inquiring check 5119 opposite last page 
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SANITATION AND 
fp MAINTENANCE 
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Operator (left photo) places separator 
discs into washing machine; then places 
short lengths of pipe into machine. Pho- 
to above shows position of equipment 
before addition of cleaning solution. 
Solution enters bath by pumping under 
high pressure through ports, one of 
which is indicated by arrow 


J. F. McARTHUR, Plant Superintendent 
ALBERT R. GIBSON 
Quality Control Department 
Golden State Company, Ltd. 
as reported by KARL ROBE 
Associate Editor 


Mechanical washing saves 
4 man-hours daily 


Dairy equipment small parts, lab glassware cleaned 
bright and sanitary at Golden State dairy 


Problem: Literally hundreds of equip- 
ment parts must be cleaned at least once 
a day in a modern dairy . . . even those 
equipped with CIP (cleaned-in-place) 
piping. Such items as the discs in sepa- 
rators and clarifiers and the short pipes 
and valves used to connect heat ex- 
changers, separators, clarifiers, homoge- 
nizers, and other process equipment all 
must be thoroughly and_ effectively 
washed. 


At Golden State Co. Ltd. Oakland, 
Calif., this cleaning was formerly done 
conventionally — washing  separator- 
clarifier parts in sinks by hand, and run- 
ning brushes through sections of pipes 
several times, followed by rinsing. 

Solution: Now at Golden State’s Oak- 
land plant, washing of all removable 
parts of equipment on the pasteurizer 
floor is done mechanically. The pieces are 
placed in a high-turbulence washer de- 
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veloped by Emra L. Alfred 
of the Golden State produc- 
tion staff. 

Two 74%-hp pumps continu- 
ously recirculate hot water 
and detergent through the 
equipment in the tank by 
means of multiple side ports 
in interior of the cleaning 
tank. Pipe sections up to 7% 
ft long can be washed me- 
chanically in the unit. Alka- 
line cleansing agents are used. 
To maintain brightness con- 
stant of the equipment, a 
chlorine compound is added 


Laboratory glassware, to be 
cleaned in washer, is placed in 
racks. Lab personnel are no 
longer "glorified dish washers", 
now have more time for quality 
control functions 


to the detergent solution once 
a week. 

Washer uses only 120 gal of 
water, in the model operating 
at Golden State, but the 
pumps recirculate cleaning so- 
lution at rate of 210 gpm. 
Washer has no internal heat- 
ing unit, but temperature is 
maintained—and even _ in- 
creases—through the washing 
cycle of 30 to 40 minutes, due 
to action of the high-pressure 
pumping through multiple 
nozzles. At end of washing 
cycle, equipment is removed 
and rinsed by hose before re- 
assembly. 

Results: At Golden State, 4 
man-hours/day are saved by 
mechanically washing the 
take-down pieces from pas- 
teurizing, homogenizing, sepa- 
rating, and clarifying opera- 
tions. One man can fill the 
Washer with parts, turn on 
the pumps, and go about his 
other duties for the half hour 
or so that the washer is op- 
erating, 

Formerly, the clea n-up 


(Continued on next page) 
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Write today for your copy of 
Bulletin T-97, Tygon Flexible 


Plastic Tubing. 




























Where else could you find a piping medium for liquid 
foods and beverages that combines all these features: —- 


Chemically inert—non-toxic, completely resistant to 
all food acids and commercial cleaning agents. 
Tygon B44-3 tubing “pipes” the most flavor sensitive 
foods and beverages with never a trace of flavor 

or odor taint. 

Flexibility—permits installation in long continuous 
runs without joints or couplings. Adapts to any layout. 
The polished bore plus the absence of sharp turns 
allows rapid flow rates without clogging. 

Glass-like clarity—permits visual inspection of flow 
at any point. 


Easy cleaning—Tygon lines may be disassembled, 
cleaned or steam flushed and reassembled in minutes. 


Fifty-five bore sizes—1/16” id. through 3” i.d. to 
accommodate virtually any plant requirement. Simple 
clamp fittings make for fast easy coupling or uncoupling. 
No other tubing is exactly like Tygon B44-3. The 
complete story—fully detailed, graphically illustrated, 
is yours for the asking. 





When inquiring check 5120 opposite last page u 
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Replace them all 


pumps, motors 


ladders 


buckets, brushes 





and clean up faster 
with the new 
Oakite 

SANISEPTOR 


So much faster that a brewery reports the unit paying for 
itself in one day’s use...a meat packer figures each hour's 
use of the Oakite SANISEPTOR saves him $1.60...a food 
packer states his maintenance cleaning time has been cut 
‘fiust about in half.’”’ 

Not only faster, but better, too, because the cleansing 
jet-stream from the Oakite SANISEPTOR can reach places 
where brushes and mops can’t — way up, behind and under 
equipment, in narrow crevices and tight corners. 

Mechanized cleaning couldn’t be simpler. Just load the 
SANISEPTOR with Oakite detergent, connect to any hot- 
water outlet and turn a valve. You get a jet of hot detergent 
solution to knock loose the toughest soils. Turn another 
valve to rinse. No pump, motor or steam supply needed be- 
cause the Oakite SANISEPTOR operates on your own line 
pressure. Weighs only 25 Ibs., stands only 21 inches high, 
easily portable from job to job. Use it everywhere — on 
conveyors, holding tanks, vats, equipment, floors, walls. 
For more details, write to Oakite Products, Inc., 26G Rector 


Street, New York 6, N.Y. 


TRIA 


aa aw) AN 


OAKITE. 





Export Division Cable Address: Oakite 


Technical Service Representatives in Principal Cities of U. $. and Canada 


When inquiring check 5121 opposite last page 











Mechanical Washing 
(Continued from preceding page) 


workers had to take apart and 
wash individually each disc 
from the separator and 3 clar- 
ifiers—which meant handling 
some 380 discs. Each of these 
had to be washed inside and 
out, and rinsed individually. 
Now, entire stacks of discs are 
lowered into detergent—then 
cleanup man goes about his 
other duties until equipment 
is clean. 

These equipment parts have 
not been hand-washed for 
over a year at Golden State— 
but swab tests show equip- 
ment to be as clean or cleaner 
than with manual methods. 
All equipment has retained 
bright appearance, with no 
build-up of milkstone, scum, 
or other deposits apparent. 

Operation of high turbulent 
washer was so satisfactory for 
production department that 
the quality control laboratory 
became interested during 
course of their tests for clean- 
ing effectiveness. Now, special 
racks for laboratory glassware 
have been developed and all 
sampling bottles and petri 
dishes are to be washed me- 
chanically (see photos). 

Savings of time is only one 
benefit from the mechanical 
washing, says Albert R. Gib- 
son, in charge of the quality 
control lab. An intangible ef- 
fect, says Mr. Gibson, is in 
attitude. When standing over 
a hot sink washing small 
glassware by hand, he avers, 
“ambition oozes out”. Techni- 
cal personnel now have more 
time to devote to sampling, 
plating, reporting, and other 
quality control problems, and 
are under lessened pressure 
when making their tests. 

Savings in glassware break- 

age also results, he reports. 
When pressed for time, glass- 
ware that is hand washed 
gets thrown in the water and 
handled on a production bas- 
is, with the results that glass- 
ware becomes chipped and 
service life is lowered. Dam- 
age in the mechanical washer 
is nil. 
(Jiffix Hi-turbulence washer 
is manufactured by Creative 
Metals Corp., Dept. FP, 1290 
Powell St., Emeryville, Calif. 
Check 5122 opp. last page.) 


Time to consider 
your plant 
waste line, too! 


How about the waste from your plant? 
Is it polluting a stream...overloading 
the municipal sewage plant...causing 
public annoyance? Is it wasting water 
and valuable materials? 

There may be a simple answer to the 
problem: CHAIN Belt’s line of efficient 
industrial waste treatment equipment. 
Some are complete “packaged” units 
requiring only simple piping-in to plant 
waste lines. They not only eliminate pol- 
lution, but they can pay for themselves 
in the recovery of valuable materials 
from the waste...actually permit you to 
use the water over and over again. 

Turn waste into profit and save water; 
send for Bulletin No. 315-92. It will give 
you the quick, concise story on what 
CHAIN Belt waste treatment equipment 
can do for you. 


CHAIRS] sect 


company 


4699 W. Greenfield Ave. 
Milwaukee 1, Wis. 





Send me Bulletin 315-92 on CHAIN Belt | 
waste treatment equipment. 


COMPABY 6.5.0 cc cccccccsccvcecscesecueren | 
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When inquiring check 5123 
opposite last page 
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» 


AUGUST 1957 


MORE THAN THE LUBRICATION LEADER. 


AILIEMUTNE 


YOUR ONE DEPENDABLE SOURCE FOR 


ALL THESE VITAL PRODUCTS: 


0 Lubrication Equipment 


® Spray Pump Equipment 


© Hydraulic Hose, Couplings 


with nation-wide service and training 
programs to back up the products! 


Cut Lubrication Costs up to 64%! Alemite offers the 
widest choice of lubrication fittings on the market —time- 
saving pumps and guns for handling of lubricants—fully 
automatic airborne mist lubrications systems—centralized 
systems for both oil and grease. 


Apply Materials 30% Faster!—If you use any material 
that is received in a drum—paint, putty, caulking, even 
food products... Alemite can pump direct from the drum 
to point of application for spraying, extruding, transfer- 
ing, packaging! 


Protect Hydraulic Systems!—Alemite offers a complete 
line of non-skive, reusable high pressure hose and cou- 
plings for any hydraulic system. 

And Alemite backs up these products with service 
points from coast to coast—with free training programs 


and plant surveys that will save money for STEWART 


your company! 


For free catalogs and complete information, write Alemite, 
Dept. 1-87, 1850 Diversey Parkway, Chicago 14, Ill. 


ALEM ITE 


REG. U. $. PAT. OFF. 


Division of STEWART-WARNER CORPORATION 


Alemite is the only single source ~~ 
for all these famous products: 


OIL-MIST 


Centralized 
Lubrication Systems 


redeball 


Barrel Pumps 
for Oil and Grease 


Spray Pump Equipment 


W402 


Automatic Airborne 
Lubrication System 


Accumatic 


Hydraulic 
Lubrication Fittings 


"POWERHOUSE" 


Manual and Power 
Operated Pumps and Guns 


ALEMITE 


Hydraulic Hose 
and Couplings 











sanitation 


Keeps wall surfaces free 
of fungus, bacteria 


Non-toxic vinyl latex paint 
has been developed which will 
produce a bacteria-proof, fun- 
gus-free wall surface. Accom- 
panying 4-pg brochure is a 
“color sample pak” contain- 
ing four paint chips to permit 
actual tests of the fungicidal 
properties of the paint. These 
chips may be placed on walls 
for testing purposes. 


Color Sample Pak with Fungi- 
Check brochure is available 
from Charles Bowman & Co., 
Dept. FP, 220 East 42nd St., 
New York 17, N.Y. Specify 
5125 opposite last page. 


One coat resurfacer 
needs no primers 


For use on concrete and 
unglazed brick 


Uses: For resurfacing con- 
crete, stucco, cement block, 
unglazed brick, and other 
masonry surfaces. 

Features: One coat applica- 
tion, easily applied. Although 
thicker than paint, can be 
sprayed with various pump 





Resurfacer can be sprayed 


guns. No primers or sealers 
required. Finished surface is 
water-repellent, weather-re- 
sistant. 

Description: Produces a tex- 
tured surface, similar to a 
sand finish and is available in 
white and eight colors. 


(“Tremco 102” rubber-based 
masonry resurfacer is made 
by The Tremco Mfg. Co., 
Dept. FP, 8701 Kinsman 
Road, Cleveland 4, Ohio... 
or check 5126 opp. last page.) 
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CONVENTIONAL DIO-MIXED 
CLEANING COMPOUND CLEANING COMPOUND 





No layering with DIO-MIXED cleaners - 
always full strength solutions 


When a barrel of conventional cleaner is shipped, the constant jarring and 
bouncing sifts fine ingredients to the bottom leaving big particles at the top. 
The balance of action of all the cleaning agents is destroyed and cleaning 
power varies from scoopful to scoopful. 

That’s why Diversey developed the exclusive DIO-MIx process of making 
every granule of cleaning compound the same size. Uniform particles cannot 
separate regardless of the amount of jarring or bouncing. DIO-MIXED cleaners 
always give the same high powered cleaning action from scoopful to scoopful. 

From the top of the barrel to the bottom, there’s no risk, no guesswork, 
no ‘‘extra scoopful for good measure”? when you specify a DIO-MIXED cleaner. 


Write today for your copy of Diversey’s new brochure ‘‘DIO-MIXED CLEANERS.” 


1820 WEST ROSCOE STREET, CHICAGO 13, ILLINOIS 


DIVERSEY. 


When inquiring check 5127 opposite last page 
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sanitation 


Permanent protection 
for insulated elbows 

Snug-fit aluminum jackets 
bar moisture 


Uses: Especially suited for 
protection of insulated elbows 
against exposure to weather 
and other hazards. 

Features: Precision formed 
to fit snugly for weather-tight 
protection. Easily applied with 
aluminum sheet metal screws. 
No special tools required. 





90° jacket installs with sheet 
metal screws 


Description: Ells are addi- 
tion to line of jacketing units 
for vessels, tanks, etc. Jackets 
are deep-drawn from .020” 
aluminum, #3003 alloy. Avail- 
able for both 90 and 45° ells, 
and provided with factory- 
applied moisture barrier. 


(Aluminum ells are made by 
Childers Mfg. Co., Dept. FP, 
3620 W. 11th St., Houston, 
Texas . . . or check 5128 on 
form opposite last page.) 


Rat and mouse 
control guide 


Ways processors can initiate 
rodent control campaigns to 
arouse community support, as 
well as effective methods of 
baiting with materials such as 
warfarin are discussed in 24- 
page, well-illustrated booklet. 


“Rat and Mouse Control Guide 
and Fact Book” is available 
from Wisconsin Alumni Re- 
search Foundation, Dept. FP, 
P.O. Box 2217, Madison 5, 
Wis. When inquiring specify 
5129 on form opposite last 
page. ) 
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ONE OF THE GARLOCK mt 
V 


THE PACKAGE SEAL 


of a hundred uses 


This Garlock MECHANIPAK* Seal 
BB-21A has proved itself on hun- 
dreds of jobs, sealing against water, 
oils, alcohol, mild acids, and sol- 
vents. It’s ideal for shafts on cen- 
trifugal pumps, automatic washers, 
speed reducers, commercial dish- 
washers . . . wherever pressures do 
not exceed 150 psi. 

Withstands temperatures to 212° 
F. with standard bellows. . . shaft 
speeds to 2000 fpm and higher de- 
pending on operating conditions. 


Sizes for 3%” to 3” dia. shafts. 
Mechanical drive arrangement is 
engineered toeliminate slippage and 
simplify installation. 

The BB-21A is another impor- 
tant part of “the Garlock 2,000”’. .. 
two thousand different styles of 
packings, gaskets, and seals to 
meet all your needs. The only com- 
plete line. That’s why you get un- 
biased recommendations from your 
Garlock representative. Call him 
today or write for Catalog AD-150. 


*Registered Trademark 


THE GARLOCK PACKING COMPANY, Palmyra, N. Y. 


For prompt service, contact one of our 30 sales offices and warehouses throughout the U.S. and Canada, 


GCannoc«x 





When inquiring check 5130 opposite last page 
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TYPICAL 
INSTALLATIONS 





Centrifugal pump _ installation 
where stationary seat fits in 
housing and impeller provides 
stop for seal. A cup type vibra- 
tion ring holds stationary seat. 
(Vibration ring design optional.) 





Vertical shaft installation where 
lock-nut positions seal on shaft 
and stationary seat is in gland. 
A square vibration ring is used 
to hold stationary seat. (Vibra- 
tion ring design optional.) 


Packings, Gaskets, Oil Seals, 
Mechanical Seals, 
Rubber Expansion Joints, 
Fluorocarbon Products 


101 





* 
¥ 


g 
“The 
ky 
£ 


Do separate drying and blending of your 
product take days rather than hours? 


only a fraction of the time with con- 


ventional dryers. 
This same action also mixes ma- 


Look then to Pfaudler and 
the conical dryer-blender 


with which you can dry and blend 
the same materials in a single opera- 
tion—and cut processing time from 
days to hours. Also, you save sub- 
stantially on labor costs, since the 
wet product is introduced directly— 
eliminating intermediate materials 
handling. 


Unique tumbling action 


The Pfaudler dryer-blender works. 


on a principle similar to that of an 
automatic clothes dryer. Your wet 
materials are “tumbled” so that more 
surface area is exposed to heat. The 
entire operation takes place under 
vacuum. Product comes out dry in 


i ——_— eae ae ae ae ae eee ee ie es 
THE PFAUDLER CO., Dept. FP87, Rochester 3, N. Y. 
| Please send bulletins on the [] Conical Dryer-blender and this 
| other Food Processing Equipment by Pfaudler: [] Heat Ex- | 
| changer [) Tanks—Mixing and Storage [] Titan Superjector | 
( Filler—Rotary Piston Type [] Evaporators—Film Type. | 
| 
| Name. Title } 
Company | 
| Address wiht Sen uel | 
City at Zone State 
 eatheeeae a seme ! 





terials thoroughly to produce a 


homogenous product. 


Product purity protection 


You can handle the most corro- 
sive materials safely and without 
affecting _product purity because 
this dryer-blender with its glassed 
inner surface protects your product 
against metal - contamination. The 
smooth surface of Pfaudler glass 


‘facilitates “quick and thorough clean- 


ing with no residual product adher- 
ence. For more information on the 
conical dryer-blender and other inte- 
grated process equipment from 
Pfaudler, check coupon. 














When inquiring check 5131 opposite last page 


new literature 


Reviews of books and industrial bulletins 


describing equipment, supplies, services 


Success with new 
products analyzed 


Methods used and steps to 
follow for launching new 
products, including foods, are 
detailed in 26-pg brochure 
issued by technical consulting 
firm. This organization, after 
analyzing success and failure 
of known products, has formu- 
lated key steps to avoid fail- 
ure. Steps are backed up by 
case histories. 


“How to Develop Successful 
New Products” is issued by 
Foster D. Snell Inc., Dept. FP, 
29 West 15th St., New York 11, 
N.Y. When inquiring specify 
5132 on form opp. last page. 


Enamel can be applied 
on damp surfaces, 
has no odor 


Gloss enamel coating can be 
applied safely over damp sur- 
faces, is subsequently resist- 
ant to fungal attack without 
need for anti-fungus additive. 
Paint has no odor to affect 
foods or persons, is non-yel- 
lowing. It comes in six colors: 
green, yellow, gray-green, 
ivory, and two shades of gray. 
Enamel dries for recoating in 
20 minutes, can be used as 
first coat over new plaster or 
porous surfaces. 


Bulletin describing Super 
Dampcoat is issued by Wil- 
bur & Williams Co., Dept. 
FP, 130 Lincoln St., Brighton 
35, Mass. When inquiring 
reader may simply check 5133 
on form opposite last page.) 


Lists latest statistics 
on 10,750,000 trucks 


The 1957 edition of “Motor 
Truck Facts”, issued by the 
Automobile Manufacturers 


Association, reports that there 
are more than 10,750,000 trucks 
rolling on the streets and high. 
ways of the country. Of par- 
ticular interest to companies 
operating trucks or using the 
services of contract haulers, 
are statistics and charts on the 
wide variety of taxes imposed 
on trucks. 

There is a listing of mem- 
bers manufacturing trucks, 
light delivery and multi-stop 
units. In addition, there is a 
compilation of the large fleets 
owned by shippers in the 
United States, which include 
many food processors. 


“Motor Truck Facts” is pre- 
pared by the Automobile 
Manufacturers Association, 
New Center Building, Detroit, 
Michigan. 


“This is glass’’ 


Man has made glass for over 
50 centuries. Yet only within 
the past 75 years has he be- 
gun to understand and utilize 
the versatility of this material. 
What glass is, its development, 
the many kinds of glass, and 
their manufacture by hand 
and by machine are all dis- 
cussed in a 66-page booklet 
illustrated with charts, draw- 
ings, and 130 photographs. 
Although it appears to be a 
solid, glass is technically a 
supercooled liquid made of 
fused inorganic materials. The 
ingredients may be a combi- 
nation of nearly all the ele- 
ments of the earth’s surface. 
At Corning Glass Works, using 
combinations of nearly all of 
these 99 elements, some 50,000 
formulas have been developed. 
Some glass products are light 
as cork, others heavy as iron, 
some soft as cotton or hard as 
precious stones. 


“This Is Glass” is issued by 
Corning Glass Works, Dept. 
FP, Corning, N. Y. Specify 
5134 opposite last page. 
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Catalog sheets describe 
clamp fittings 


Improved clamp fitting that 
permits leak-proof seal at the 
union is described in catalog 
specification sheets. Needed 
rigidity is provided by the 
fitting’s design of metal-to- 
metal contact of the ferrules 
in each union. Screw-type 


Assembled and exploded views 
of clamp-type fitting 


handle furnishes flexibility 
(maximum tightness with 
minimum effort) not avail- 
able with other type clamps. 
Available in 1% to 4” sizes. 


Cat GHC-1 on _ Stainless 
Clamp-Type Fittings is issued 
by G & H Products Corp., 
Dept. FP, 2409 Fifty-second 
Street, Kenosha, Wis. When 
inquiring specify 5135 on form 
opposite last page. 


Simple test shows how .. . 


Wrong bactericides can cor- 
rode stainless steel 


Discussion of stainless steel 
corrosion caused by bacteri- 
cides is contained in 16-pg 
tech bul. Processors can de- 
termine degree of corrosion in 
a few minutes by a simple 
test detailed in bulletin. There 
is also illustrated discussion 
on types and finish of stainless 
steel and how this metal re- 
sists corrosion, results or re- 
search on bactericidal corro- 
sion, and ups on how to avoid 
unnecessary corrosion. 


Tech Bul 203, “Non-corrosive 
Sanitizing of Stainless Steel’, 
is issued by The Diversey 
Corp. Dept. FP, 1820 W. 
Roscoe St., Chicago 13, III. 
Specify 5136 opp. last page. 
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no slipping 
problem 
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OTHER PRODUCTS: 
A.W. SUPER-DIAMOND economy rolled steel 
floor plate—Plates—Hot and cold rolled 
sheet and strip—(Alloy and Special Grades) 


ALGRI 


os 


He did have though—and a dangerous one—until the company put 
in A.W. ALGrRIP, the safety floor plate that provides super-safe 
footing under the most hazardous slipping conditions, including those 
caused by oil, grease or blood. 

ALGRIP, the world’s only abrasive rolled steel floor plate, is made 
by a patented process during which grinding-wheel type abrasive 
particles are rolled—not coated—to a controlled depth as an in- 
tegral part of tough steel plate. Usage merely exposes more non- 
slip abrasive surface. 

Make a test installation in your worst slipping area. Watch ALGRIP 
pay for itself as accident and insurance rates go down. ALGRIP 
fabricates easily and presents no maintenance problems. 


ABRASIVE ROLLED 
STEEL FLOOR PLATE 


ALGRIP—approved for safety by Underwriters’ Laboratories g 


ALAN WOOD STEEL COMPANY 
Conshohocken, Pa. 

Please send me A.W. ALGrip Booklet AL-S22 
Name. 

Title 

Company 

Addr 


CO Y eee £0 Oct At 


When inquiring check 5137 opposite last page 
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Nabs 
Tramp Metal 






Gives 
Positive Protection 


THIS electronic policeman on your production beat al- 
ways protects against trouble-causing, quality-robbing 
tramp metal. Magnetic or non-magnetic particles, no 
matter how deeply embedded, cannot get past the unfail- 
ing eye of the metal detector without triggering the warn- 
ing or reject mechanism. 

The Allis-Chalmers metal detector is economical to 
operate and is easily installed in any production set-up. 
For complete information, contact your nearby A-C office 
or write Allis-Chalmers, Industrial Equipment Division, 
Milwaukee 1, Wis. Ask for Bulletin 15B7217B. 


ALLIS-CHALMERS 


A-5286 


When inquiring check 5138 opposite last page 
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Note there is a key number at the end of editorial 
articles or advertisements. To request more informa- 
tion check the proper number on the convenient form 
opposite the last page. Send the form to us . . . we do 
the rest. Information comes direct to you. No obliga- 
tion, of course. 


new literature 


Incandescent lamps 
in 1800 types, sizes 


More than 1800 types and 
sizes of incandescent lamps are 
included in a 24-page guide 
book. It provides a convenient 
source of reference on the in- 
candescent bulb . . . what it 
is... how it operates... and 
its numerous advantages: re- 
liable operation at all tem- 
peratures; immediate lighting; 
easy bulb replacement; rheo- 
stat control when desired; low 
initial cost. An entire page on 
servicing of incandescent 
lamps offers a handy check 
list for those responsible for 
maintenance. 


Incandescent lighting guide 
book is issued by Sylvania 
Electric Products, Inc., Dept. 
FP, 1740 Broadway 19, N.Y. 
When inquiring specify 5140 
on form which is located op- 
posite last page.) 


Pyrethrum plus synergist 
effective fly killer 


Economical and positive fly 
killer for dairy cattle and 
barns, which is harmless to 
livestock and to consumers of 
dairy products, is announced 
in 6-pg leaflet. The pesticide 
combines pyrethrum with a 
government-approved _ syner- 
gist (piperonyl butoxide, N- 
octyl bicycloheptene, or dicar- 
boximide). Formulas for these 
products to be used for space 
spraying, fogging, dusting, or 
as oil sprays or in aerosols are 
found in leaflet. 


“Quick, safe, certain Pyre- 
thrum” leaflet is available 
from African Pyrethrum De- 
velopment, Inc., Dept. FP, 65 
Pine St., New York 5, N.Y. 
When inquiring specify 5141 
on form opposite last page. 


Other reviews of catalogs, 
bulletins, books, data sheets, 
etc. are found throughout 
the magazine. Many adver- 


tisements also _ mention 
availability of this type of 
literature, 








FOR 
FOOD PLANTS 


neered to Your Needs 


* Plant Sanitation Survey 
* Determination of Food Soils 


* Organization of Cleaning 
Schedules 


* Water Stabilization 
* Water Chlorination 


* Utensil Cleaning and Sanitiz- 
ing 


* Heavy Equipment Cleaning 
and Sanitizing 


High Temperature Equipment 
Cleaning and Sanitizing 


+ 


Environmental Sanitation 
Mold and Algae Control 
Odor Control 


Special Bactericidal Treat 
ments 


* Special-Problem Laboratory 
Services 


+ + + 





*s @ Klenzade field technician neor 
services in helping you plan a ¢ 
Sanitation Program are yours 

tion. Write us now. 


ADE PRODUCTS, Inc 


BELOIT, WISCONSIN 


When inquiring check 5142 
opposite last page 
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bury your pumpin 
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FAIRBANKS-MORSE 


Water-Lubricated 
Submersible Pump 


Now you can have all the advantages of a 
submersible pump, plus time- and perform- 
ance-tested Fairbanks-Morse features. 

Fairbanks-Morse submersible pumps 
permit well location anywhere that a well 
can be drilled. No unsightly installations, 
no costly pump housing. Nothing—abso- 
lutely nothing—need show above ground. 
These pumps submerged in the well below 
water level are practically soundless and 
require no line shafts, packing boxes or 
lubrication devices. Hence, wearing parts 
needing maintenance are reduced to a 
minimum. A single moving assembly does 
all the work. 

Installation is faster and more economi- 
cal. The Fairbanks-Morse motor, with life- 
time Copperspun rotor cooled by water 
and lubricated by water, gives full motor 
output. The well-known Fairbanks-Morse 
or Pomona pump bowls are combined with 
these wet stator motors to produce un- 
beatable pumping units covering a wide 
range of requirements as to volume, pres- 
sure, and setting depth. 

For industry or community service you 
can place your water service trust in the 
F-M submersible. Contact your Fairbanks- 
Morse Sales Engineer and ask him for 
Bulletin 6910 on this time-proved sub- 
mersible pump, or write today to Fair- 
banks, Morse & Co., Dept. FP-8, 600 S. 
Michigan Avenue, Chicago 5, Illinois. 


‘FAIRBANKS-MORSE 


a name worth remembering when you want the BEST 
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Metals Disintegrating Compa- 
We SUNN eesewttabasscacctonsesntnicmrainantes 19 
Agency-Williams and London 
Advertising 


Putman Publishing Company .... 
Suavdagslehoslialitplisaciiahe 57, 60, 82, 86, 104 





food plant 
floors 






“INDIVIDUALLY ENGINEERED”’ 


the only permanent solution 









The construction of a corrosion-proof food plant floor is more than just installing 
tile and acid-proof cement. Many aspects must be taken into account—tempera- 
ture variations, structural requirements, corrosives present and cleaning agents 
used, just to mention a few. All of these affect the design of the floor. Atlas’s 
‘Individually Engineered" concept of floor construction takes all factors into 
consideration, to offer for the first time, a truly permanent solution to your 


flooring problems. 


Get the complete facts. 


Write for Atlas ‘‘Food Plant Floors’ bulletin. 


MERTZTOWN, PENNSYLVANIA 


When inquiring check 5146 opposite last page 








AFE 


moisture and fume 


removal 


hausters especially 
corrosive fumes. 


Direct Drive 
150 to 11,000 CFM. 
S.P. to 4”, 






Belt Drive e 
3,000 to 
65,000 CFM, 
S.P. to 4”. d : Mi a | 
be ue 
i 










Three outstanding features make Air-Van Power Ex- 


suited for exhausting moisture and 


A patented, scroll design assures posi- 


‘tive air removal. Gallaher Air-Vans 


are designed to handle up to 65,000 
CFM at static pressures to 4”. 


The motor is out of the air stream. 


A patented air seal-off protects the 
motor by creating a constant curtain 
of fresh air around the motor shafe. 
This prevents any fumes from entering 
the motor housing. 


Other Air-Van features include quiet 
operation, low silhouette, weather- 
proof design, availability in special 
metals and finishes and certified rat- 
ings based on actual physical tests. 


Patents 2188741. 2526290 
Patents pending 


The GALLAHER Company 


4108 Dodge Street 


Omaha, Nebraska 


Export Office: 306 Paul Bidg., Utica 2, N.Y. Cable ‘‘Keiserquip” 


When inquiring check 5147 opposite last page 
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TEFLON.. 





“‘slickest thing 
for sticky job” 


SAYS ALGER CANDY CO., SALEM, MASS. 





cementable TEFLON 


... lining the frames used in forming candy bars, 


R 


Rheem Manufacturing Co., Con- 
tainer Division .................... 2 
Agency-Campbell-Ewald Com- 
pany 


Nn 
nN 


Ritter & Co., F. 
Agency-Tilds & Cantz Adver- 
tising 





Tropical Paint Comepee. Sub- 
. sidiary of Parker Rust. Proof 
Company _..... ideal 94 


Agency-The Fred M, Randall 


Company 


U 


Union Carbide Corporation, 
Bakelite Company Division 87 
Agency-]. M. Mathes, In- 
corporated 


Union Steel Products Company 71 





22> 


s Agency-Rumsey & Associates 
’ U.S. Stoneware, Plastics and ; 
Screw Conveyor Corporation . 68 Synthetics Division ................ 97 


Agency-R. J. Skala Company 


Sheffield Chemical, A Division 
of National Dairy Products 


Simplicity Engineering Company 92 
Agency-Price, Tanner & Wil- 
lox, Inc. 


Smith Corporation, A. O., 
Harvestore Products ........ ae 


Agency-Ralph Gross Advertis- 
ing, Inc. 


United States Gasket, Plastics 


Corporation _ ....... 18 Division of the Garlock Pack- 
; Agency-Moser & Cotins ‘le Ing Company  -....-.--cre--eeeeeeeerenns 108 
: corporated Agency-The Michener Company 
' Shuford Mills, Inc. ............. 82 —— ogee Steel, Ce 
ence epartment, merican 
ry ~Bennett Advertising, Steel & Wire Division .......... 106 


Agency-Batten, Barton, Durstine 
& Osborn, Incorporated 


Upco Company, The .................. 74 
Agency-Ball Advertising 


Agency-Klau-Van Pietersom- - 
Dunlap, Inc 
Siiiieen Enei Cc Vogel-Peterson Co. ..... 68 
pany aes ete 40 Agency-Ross Llewellyn Inc. 
Agency- Charles Bowes Adver- 
tising, Inc. W 
Spraying Systems Co. .000.000..... 68 


Agency-Advertising Producers- 
Associated Incorporated 


Wallace & Tiernan Incorporated 48 


Agency-Branstater Associates, 
Inc. 


Staley Mfg. Co., A. E. .... 55, 62 TI lg ice cali eel tat e 20 
Agency-Ruthrauff & Ryan Inc. Agency-G. M. Basford Com- 
Stewart-Warner Conpanmaion, Al- — 
emite Division ...... 99 Warner-Jenkinson Mfg. Co. ... 15 


Agency-MacFarland, Ave serd 
& Company 


Sturtevant Mill Company 95 


Agency-F. P. Walther Jr. and 
Associates 


Agency-Charles W. Bolan 
Organization 

Weigh Right Automatic Scale 
NE ckcascacecanarboonceccndeiuns . 80 


Agency-Kenneth B. Butler & 
Associates 


solved a serious production problem for this New nt ten are bt. West Disiidecting Company ......¥ 
Slipperiest England Candy Manufacturer. ucts Department ........... 4th Cover Agency-G. M. Basford Com- 
: ; Agency-Foote, Cone & Belding pany 
material provides G. R. GUENETTE, their president states: Western Condensing Co. ....... 11 


non-stick, sanitary 


**Here—the really sticky mass of warm candy 


Agency-Batten, Barton, Durstine 
& Osborn, Incorporated 


E surfaces for... that will adhere to-everything it touches— T 
e Hoppers positively refuses to stick to Teflon. Frames . 
release from the sticky fruit candy at slightest Towmotor Corporation ............... 72 
a caees pressure. Teflon needs no coating of oil, slab- Agency-Howard Swink Adver- Yarnall-Waring Company .......... 86 


e Conveyor guides 


e Packaging machine 
guides 


@ Filling machines 
® Work tables 
e Baking pans 
j e Pastry flats 
e@ Mixers 
e Feeders 


@ Bins, etc. 


*du Pont trademark 


nited 


dressing or any type of releasing agent. Pure, 
clean, chemically inert, tasteless, odorless, non- 
contaminating—it is truly a miracle substance 
which has increased production and lowered 
costs in our plant.” 


Cementable Teflon has many applications in 
food plants of all types, where its unusual 
characteristics offer advantages no other material 
can provide. (See partial list at left) 

Made in inexpensive tape in continuous rolls 
and in sheets up to 48” x 48” in size. 

Readily cemented with commercial adhesives 
to any metal, wood, concrete, plastic, glass or 
other surface of new or existing equipment. 

Write for Bulletin AD-158. 


United States Gasket Company 
Camden 1, New Jersey 


tising, Inc. 


Agency-The Michener Company 


ADVERTISING REPRESENTATION 
CHARLES H. OESTMANN — Sales Manager 


Chicago 11, 111 East Delaware Place, WHitehall 4-6141, R. Dewey 
Humason, Lawrence A. Sloan, Frank D. Linthicum 


Cleveland 9, 5514 Archmere Avenue, SHadyside 1-9452, Leo L. 


Smith 


Los Angeles 57, Granada Building, 672 So. Lafayette Park Place, 
DUnkirk 8-2286, Bob Wettstein & Associates, Bob Wettstein, 


Walter P. Greenwood. 


OOO oooooo j<, = 


New York 17, 369 Lexington Avenue, Murray Hill 6-7738, John 
A. Mulheren, Herman Faiola, Tom W. Koopman, Jr., Ray- 
mond V. Morrow, Ed Hetsch 


tates Pittsburgh 13, 2 Bayard Rd., MUSeum 3-1699, Leo L. Smith % 
. Portland 5, 337 Pittock Block, 921 S. W. Washington Street, 4 . 
e e e 4 
asket Plastic Dvision 


CApitol 8-4107; Bob Wettstein & Associates 
St. Louis, 515 Newport Avenue, Webster Groves, Mo., WOodland 
OF THE GARLOCK PACKING COMPANY 


2-4384, Donald F. Maguire 


San Francisco 8, Howard Building, 209 Post Street, YUkon 6-2522, 
b Wettstein & Associates, Jerry Nowell, Bob Warner 


. * . te: ie , . ?. , ° 
When inquiring check 5148 opposite last page ee Soe Noe H. Heenil Place, N.W., Astenta 9, Gs 
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if you want more information on processes, controls or develop: 


ments of products discussed herein, as you read this issue, 
ask our READER SERVICE DEPT... . use this sheet 


As you read editorial articles and advertisements which interest you, on which you'd like more information . . . 
note key number under each. Check back to this sheet .. . verify the key number by name of 

. . check space provided. Fill in your name, title, company, main product and address at the bottom of this 
sheet and mail . . . no postage, no envelope necessary. Information will come to you direct, without obligation. 


Description 


4971 Cellular Glass Insulation 
4972 Tomato Processing Equipment 
4973 Fruit Flavors 
4974 Drum Lini Process 
4975 Electric Fork Truck 
4976 Can Closing Machines (state 
requirements) 
4977 Detergent-Germicide 
4978 Filter Aids 
4979 Flavored Whey (state 
application) ; 
0 4980 Wire Cloth Fabrication 
|} 4981 Corrosion-resistant Valves 
4982 Conveyor Chain 
4983 Colors 
4984 Dissolvers & Mills 
f 4985 Concentrated Milk Proteins 
4986 Dust Collector 
= 4987 Cast Steel Gate Valves 
4988 Plastic Tape 
4989 Flavors 
4990 Salt — Wet Storage 
4991 Stainless Steel 
. 4992 Flavors 
| 4993 Vibrating Screen Separator 
4994 Automatic De ere Cans 
4995 Trailer for Palletized Cans 
4996 Calorie-free Sweeteners 
4997a Fittings 
4997b Valves 
4997c Pumps 
4997d Tubing 
4998a Scale Feeders 
4998b Chlorinators & Chemical 
Feeders 
Liquid Level Transmitter 
$000 Industrial Enclosed Switches 
5001 Size Distribution Analyzer 
5002 Foamometer 
9003 Instrument Catalog 
{) 5004 Refractometers (data — 
state which) 
5005 Compressor 
5006a Liquid Level Controllers 
5006b Timers 
5006c Time Switches 
Magnetic Switches 
Direct Impulse Timer 
$008 Controllers 
[) $009 Moisture Meter 
O 5010 Portable Psychrometer 
{} 3011 Color Monitor 
[} $012 Recording Thermometers 
O 3613 Flavors & Seasonings 
OQ S014 Tenderizing Meats 
Commercially 
O S015 Calcium, Sodium Propionate 
q $016 Enzyme-converted Corn Syrup 
17a Corn Starch 





Description 


$017b Corn Syrup 
$017¢ Refined Corn Oil 
5017d De: 


xtrose 
5018 Stable Beer Foam 
$019 Dry Sweet Whey 
Piperine Test for Natural 
Black Pepper 
$021 Vitamin 
5022 Butterscotch Flavor 
$023a Flavors (state which) 
5023b Food Colors 
5023c Concentrates 
5023d Oils 


apacoarames 
ig umarin Replacements 


5024 Instant Starch 
5025 M 


eat Loaf Mix 
$026 Steak Flavor for Hamburgers 
5027 Food Colors 
$028a Carrageenates 


$028b Alginates 

5029a Antifoam A Compound 

$029b Antifoam AF Emulsion 

5030 Chocolate Flavor Intensifier 

$031 Monosodium Glutamate 
Antioxidant Tablet 


Conveyor Belts 
Mechanical Gripper Forks 
ed Grippers 


Nylon Conveyor Chain 
Vibrating Screen 
Air Conveyor 
Conveyor Switch 
Aluminum Trucks 
Overhead Conveying System 
5046 Corrugated Boxes 
Motorpump 
Spray Nozzles 
Powered Turntables 
Belts for Smal! Pulleys 
Screw-lift Screw Conveyor 
5052 Coat Rack-Locker 
5053a Electric Lift Trucks 
5053b Gas vs Electric Cost Com- 


parison 
5054 Electric Trucks 
5055 Industrial Tractor 
Air & Electric Vibrators 
Blenders 
“Docker” Trucks 
Duoscopic and Triscopic 
Masts 
Straddle Trucks 





Vv 


O 


DOO0000000 0 00000000 0000 0ooo 0 0 OOOO ooo 


Key Description 


5061 Conveyor Systems (state 
uct 


5062 Fork Lift Trucks 


$065a Magnets 
Electro-permanent Magnetic 
Vibratory Equipment 
Vibratory rs 

5065d Unit (Bin) Vibrators 

5065e etic Pipeline Trap 

5066 Concrete Floor Topping 

$067 Automatic Purger 

$5068 Trucks with Elevator Body 

5069 Mechanized Storage. Units 

5070 Buildings 

$071 Lightweight Cargo Cooler 

$072 Yard Ramp 

$073 Styrofoam . 

5074 Silicone Release Agent 

5075 Metering & Filling Machines 

5076 No-overwrap Carton 

5077 Adhesive for No-overwrap 
Carton 

5078 Packaging Machine for No- 
overwrap Carton 

5079 Canned Food Processing 
oe 

5080 ompressor 

5081 Filler 

5082 Label Glues 

5083 Case Opening-Forming 

5084 Packesing Tape 
ackag: 

$085 Volume File 


Scales 
5087 Corrugated Shipping 
Containers 5 
5088a Single-head Powder Filler 
acuum Filler 
sg emi-automatic Air Cleaner 


5092 Plastic Pack 

5093 age Impr es Attach- 
men 

5094 Automatic Multiwall Bag 
Packer 

5095 Polystyrene Containers 

$096 Spray Nozzles 

5097 Polyethylene for Packaging 

5098 Screening Centrifuge 

5099 Steak Molding Machine 

5100a Liquid-solids Blenders 

5100b Laboratory Blenders 

$101 Tank Vents 

5102 Teflon-lined Pipe 

5103 Crushers 


product discussed 
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READER 
SERVICE 
SLIP 


Description 


Dust Collector 
acke' Pipe and Fitting 
Hisxibte Steel Conveyor Belt- 
Gia oo 3 
Temperature Control Valves 
Screens 
cee ee 
gerati Fquipm, 

type V. & Fittings 

Stina folding Tube 
es 

Clean-up Pump 


: 
S 


t Collector 
ender Loader-Unloader 


Ecnitation Services 
Water-lubricated Submersible 


‘urnane 
ome & Fume Exhausters 
entable Teflon 
Industrial Salt 
Concentrated Lemon Juice 
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Special subscription request-qualification form for use of 


Management and technical men who wish to receive 


FOOD PROCESSING without charge 
... fill in form below 


If you are responsible for essing operations, in a management or technical capacity, as cor- 
porate fr manager, eit: capattiniaes, food technologist, chemical engineer, chemist, 
engineer, or equivalent responsibility . . . in a plant of substantial operations* where food proc- 
essing is an important factor . . . D PROCESSING will be sent to you without charge or 
obligation . . . if you request it. Use form below. 


Present Reader ... If this issue of FOOD 
PROCESSING was addressed to you or if you 
have previously mailed one of these request 
slips, it is not necessary to fill in this form. 


New Reader... If you qualify as outlined 
above, FOOD PROCESSING will be sent to you 
without cost or obligation. In requesting, be sure 
to answer all questions. ‘If your firm is not rated 
or listed in standard references, indicate size of 
the company by capacity, annual sales, or num- 
ber of employes. Unless all information is given, 
magazine will not be sent. 


Please print or type 


Company 


Main Products 


Rating of Company _ 


Street Address of Company 


*"substantial operations" does not nec- 
essarily mean an extremely large plant. 
But requests for the magazine exceed 
supply so we must set standards to in- 
sure publication being sent where it can 
be used to best advantage. 


Others in Your Plant... If others in your 
plant, having responsibilities for processing op- 
erations, as outlined above, would also like to 
receive FOOD PROCESSING, use the form on 
back of this sheet. 


Change of Address . . . Use this form to 
notify us of a change in address. Please answer 
all questions in regard to your new affiliation, 
and in addition give us your former address in- 
cluding company, city, and state. 


Please print or type 
Former Company Affiliation = $= 


Former Address tit 


YourName §=# = Present Title 
Present Company —™~S 

Nein Miptealy cn OU aa 
Rating of Company t—t~s 


Street Address of Company 


City “Zone No. State 


Just mail this request to 
READER SERVICE. DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 
| See other side of this sheet 
»— 
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How do weed killers 


WOULD OTHERS IN YOUR PLANT also like to receive  §kill weeds? 
University of Minneso 


FOOD PROCESSING without charge? [Bf exists are finding the a 


to this question by using 


ive FOOD PROCESSING ... and if they tive isotopes in ch 
o~ vai vend ut he wae of this sheet . . . list their names below ... | Deiistiles eae tn dont ; 
—_ print = type then mail this slip to READER SERVICE DEPT., FOOD PROC- 1M ing plants. A Geiger cx 


“traces” the movement 


SSING, 11 East Delaware Place, Chicago II, [lkinois. 


: 
; chemical throughout the 
: and roots. This method 
im pecially important to 
mine how to control the 
Mennial thistle, which 
Fe cachlnebnnenacles op eshen nett aamet rennet tN orien a Bae a ce ee % year after year from the 
Name (Please print or type.) ! underground roots and 
ee ae jag zomes. 
te erpppenr- cae einen aiceane natn T oe ANN ere | 
Name : 
cella cen se anna. 
mer CE eee Title \ , 
Name |m Prepeeling potatoes 
saccqunsecansencuussenusthonusnsntnsesuemssonsnaneutsnimenerarensi — is big business 
Rg! Ao Sl al caeleamaenonsmnangpmerrmensn ameter erie rr fn — , 
ee : Prepeeling potatoes fc 
sneceeneneinentstenerttenhsnunenensitennterestattnt tt oe nena WM Stitutional trade is big 
MG te ee ee | a. 
Com Sompany ness. Average plant has 
! 
re ; put of 40,000/week. Lye- 
ON OR BEE pcellbnctenemaenceet een ne TT er ie ee fm ing at low temperature 
Main Products der 160 F) reduces pi 
ae loss and labor. Prompt 1 
Bi ia sadineeecinndleatinenoanaiainionerteerennbaemnnrmmmenennner nrg ret Nene clr ter gd pe: jm ing removes both skin 
Rating of Company i ve. Peeling is same dept 
secvececececencaenecsucsertssesseeusessetensen sens eenret ee gardless of shape of Pp 
Ce a cedecnieainnermnenteieineeacen eter aa etre io | 
” Street Address of Company ! 


— ececashcanssoceuesscscseceesoscesneeeereenernnem 
erenees eens, 


mae aa “Boston Harbor Tea’’ 


_ dust what kind of tea 
it that some 80 Boston pat 
disguised as Mohawk In« 


IF YOU ALSO WOULD LIKE piped in Boston harbc 


Dec. 16, 1773? Marshall 


: rsonall m® Co, Chicago, has rec 

to receive FOOD aN fe y ve to import “Boston 
‘ verse side of this eet Tea”. It’s a blend of I 

and without charge, see re xd Ceylonese varieties 
sells for $2.95 for a 1-Ib c 

ler. It brews to a rich a 


———_—_— r color and has distinctive 
Mestance and flavor 
See other side of this sheet nd flavor. 
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Reports from China tell 
amers around Shanghai 
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mills are linked with caps 
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ut’s 
eresting 


4 killers 


f Minnesota sci- 
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n by using radio- 
ss in chemical 
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Geiger counter 
1ovement of the 
ighout the plant 
s method is es- 
rtant to deter- 
-ontrol the per- 

which grows 
r from the same 
roots and rhi- 


otatoes 
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otatoes for in- 
le is big busi- 
plant has out- 
veek. Lye-peel- 
nperature (un- 
educes_ peeling 
Prompt wash- 
both skin and 
same depth re- 
ape of potato. 


or Tea’’ 


ind of tea was 
Boston patriots, 
ohawk Indians, 
ston harbor on 
Marshall Field 
», has recently 
t “Boston Har- 
blend of Indian 

varieties and 
or a 1-lb canis- 
> a rich amber 
distinctive fra- 
or. 


China tell how 
Shanghai plow 
dpower. Wind- 
with capstans. 
rope, pull plow. 





“The salt we use does 
a good job—why change?” 







When you can do a better job with another 
kind of salt, it’s worth making a change 


. .. And a change to Morton ‘999’ Salt for processed 
foods will insure better, more uniform flavor. For 
*999” is a low-price, premium grade salt entirely free 
from bitter calcium and magnesium compounds that 
can distort flavor. Morton ‘999’ Salt is always 99.9% 
clean, pure sodium chloride, exceptionally low in the 
objectionable trace metals, copper and iron. 

Unlike some salt, the quality of ‘999’ never varies 
from shipment to shipment, whether you buy it in 
bulk for direct salting or brine, or in handy tablets 
made to your own specifications. 

Morton technical service can help you do a 
better job, too. A Morton Consulting Engineer will 
be happy to discuss salt with you. He also can help 
you with such problems as installing a water softening 
system, or modernizing or expanding a brine installa- 


tion. And he’s backed by the services of the best 
equipped salt research center in the world—Morton’s 
multimillion-dollar research laboratory in Woodstock, 
Illinois. Best of all, there’s no charge or obligation for 
any help you receive through a Morton representative. 

Regardless of your size, we think you'll find it well 
worthwhile to talk about salt and service with a 
Morton Consulting Engineer. If you agree, just write: 





MORTON SALT 
COMPANY 
INDUSTRIAL DIVISION 


Dept. FPr8 120 So. LaSalle Street, 
Chicago 3, Illinois 








When inquiring check 5149 opposite last page 





Concentrated lemon juice plays q 
matchless role in the production 
of quality food products. Look at 
these established and indicated 
uses of lemon juice... 


In baby foods to adjust acidity 

and improve quality. 

In canned figs to increase acidity, reduce 
autoclave temperature and to improve 
flavor and texture. 


In prune juice to improve flavor and 
palatability. 

In fruit nectars (pear, peach, apricot and 
pineapple) to improve flavor and palatabilit 


In low acid fruits to improve flavor and textu 
and shorten processing time. 

In canned vegetables (artichokes, onions, 
mushrooms, etc.) to adjust acidity. 

In mayonnaise and salad dressings to improve 
flavor and storage life and to permit taste 
acidity adjustments to any desired level. 


In cocktail sauces to improve flavor. 

In vegetable juice cocktails to improve flavor, 
In low sodium diet products to use as a salt 
replacement. 

In frozen fruits to prevent browning. 


In pared or diced fruits and vegetables (for 
distribution to institutional outlets) to 
prevent browning. 


In fruits and vegetables to prevent browning 
during the interval preceding heat proce 
In frozen sea foods (especially those highit 
oil) to preserve freshness, : 
In breaded shrimp to improve flavor and 
preserve freshness. 


In canned sea foods to improve flavor 
(and in some cases the color). 


In fruit pie fillings as an acidulant. 
In pure preserves and jellies as an acidulant 
In jellied salads and aspics as an acidulant 


In fruit drinks and fruit flavored beverages 
as an acidulant. 


In ascorbic-treated foods to potentiate and 
to increase the ascorbic acid’s effectiveness. 
Ingredients in lemon juice act synergisue 
with ascorbic acid. Also, lemon is an ideal 
protective carrier for ascorbic acid, protects 
it against deterioration and increases its 
penetration and absorption. 


Exchange Concentrated Lemon 

is an asset to your product...a 
distinction to its label. Let us prov 
this with an actual product test. 


INDUSTRIAL SALES DIVISION 
PRODUCTS DEPARTMENT 


720 East Sunkist Street * Ontario, Ca ifor 





